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ADVERTISEMENT 

• 

TO THE SEVENTH EDITION. 

^ The present edition of this work has been revised 
with very particular attention and care ; all the latest 
and most eminent writers of Europe, which have come 
to hand, having been diligently consulted, and the 
experience of the most intelligent of our own country. 
In this edition, many important improvements will be 
found, and many additions, particularly in regard to 
fruits. The list of these, although so complete in the 
former editions, is yet, in this, greatly improved ; and 
especially in those fine new kinds which have been 
so lately proved by Mr. Thompson and others, at 
the Garden of the London Horticultural Society %{t 
Chiswick, and elsewhere in England, and in France ; 
or more latterly approved with us. During visits of 
the author to those countries in the autumn of 1840, 
, and years 1841-2, much information was collected by 
him from first-rate sources, from oral and other com- 
munications, which will be found in the following 
pages. In this, the seventh edition, other information, 
equally new, and not less important, will be found, to 
the period of this still later date. 

NoNANTUM Hill, Januaryy 1844. 

N. B. Throughout this work, a star is pr«|ixed to 
those fruits only of whose excellence we are fully 
satisfied, either by proof, or by the most ample and 
satisfactory testimony. 
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INTRODUCTION. 



IIoRTicuLTUKE is the most ancient employment ordained 
by the Creator for '^an. Its utility and importance have 
been the pleasing theme of the enlightened in all suc- 
cessive generations. To the rich — to the poor — its re- 
sources alike afford subsistence, or a pleasing occupation. 

Horticulture is an art coeval with man's Creation and of 
earth ; the Almighty himself having planted the first gar- 
den in Eden, wherein he caused to grow every tree that 
is pleasant to sight or good for food. Adam was placed 
therein, " to dress the garden and to keep it " — an occupa- 
tion most of all calculated to promote happiness, to insure 
contentment, longevity, and purity of life. 

Agriculture is a sister art, and more intimately associ* 
ated with the pastoral life, with the raising of herds and 
of flocks ; of the cereal grains; of the substantial food and 
attire of men ; of the attire of ships and |heir freight : by 
its aid most of all the human family are both clothed and 
fed. Agriculture is another and kindred science, and with 
horticulture nearly allied, but of a less ancient date. 

A life 'in the country is, above all others, preeminently 
calculated to inspire the mind with exalted ideas of tliat 
divine character, and Almighty power, whose glorious 
works are far above all human thought, and mortal praise ; 
— how far above the lifeless emblems, and mortal glories 
which surround an earthly throne! " Consider the lilies 
of the field, how they grow ; they toil not, neither do they 
spin, and yet I say unto you, that even Solomon in all his 
glory was not arrayed like one of these." Thus spake the 
Savior, and glorious Shepherd. In the representations of 
Paradise, or tlie happy abodes, Nature's works, transcend- 
ent and alone, have found conspicuous place* blooming 
eternal, — flowers of fairest hues, trees yielding fragrant 
odors, or fruits, or cooling shade. 

It is to be regretted that a very consid^abk proportioii 
2 
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of our population seem destined to pass their whole lives 
shut up in cities ; excluded, in a measure, from view of all 
natural scenes, and forms, and objects, even from light ; 
in whose dark abodes dwell commingled both good and bad. 
God formed the country, Cain first contrived the city, 
where felons dwell oblivious, where rest secure ; to fear 
and shame, to hope and kindred dead ; — where fiends find 
refuge, for whom the solitude of the country and the tran- 
scendent beauties of creation have no charms. It is equally 
x6 be regretted that so many of the rich, who, from their 
abundant resources, are always enabled to reside where 
they choose, should prefer the imprisoned atmosphere of 
cities, with all its accompaniments, to the pure and salu- 
brious air of the country; — its delightful prospect of 
mountain, or wide-spread plain, — . of hill or fertile valley, 
or river, — its crystal fountains and water-brooks, and 
woods reechoing harmonious sounds, — its solitudes and 
rocks ; anon those hills and dales, those plains and forests 
clad in snow, and floods of radiant light, and glorious 
sunshine, the eternal and ever-varying displays of nature, 
which the rural life affords. 

A science whose pursuits are alike so conducive to the 
health of the body and of the mind — so calculated to 
render mankind useful, virtuous, and happy — has never 
wanted advocates. It has found them with the best and 
most enlightened of all ages — with every friend to his 
country and the human race. In our own country, the 
progress of horticulture has been commensurate only with 
the untiring zeal and successful efforts of a Lowell, a 
Buel, a Fessenden, and others, to enlighten and encourage, 
many of whom have recently gone down to their graves ; 
but their names will long be cherished in grateful remem- 
brance. Eminently distinguished also for their zeal, a 
host in numbers, and renowned in intellect, still live. We 
hail its wonderful progress. Success to those numerous 
and powerful societies which have so lately arisen in our 
land to its aid, and in the equal aid of agriculture ! 

First of all in rank and deeds of fame, the Horticultural 
Society of Massachusetts deserves of me distinguished 
notice. To the unwearied researches and enlightened 
zeal of its first president. General Dearborn, I am greatly 
indebted for much valuable information, which I have to 
•him accredited in the following pages. In pomological 
investigation and researches, no man in America has 
done so much as the late Mr. Robert Manning ; to him, 
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also, in common with our whole country, I am particularly 
indebted ; also to those numerous individuals whom I have 
elsewhere named. 

England, by the exertions of her most intelligent and 
influential men, and by her societies, particularly that of 
London, has, confessedly, done a great deal for the ad- 
vancement of the science ; and no man in England has 
probably done more in its aid than the late Thomas An- 
drew Knight, Esq., lately the distinguished president of 
the London Horticultural Society, with the exception only 
of Mr. Loudon, who, for the extent and usefulness of his 
writings on this and other subjects, may be deemed one of 
the most remarkable men of the age. In profound horti- 
cultural researches, who more distinguished than Professor 
Lindley and Mr. Thompson, in this decisive day ? 

To the descriptions of the fruits of the divers climes, 
which are adapted to the various sections of our country, 
from the north to the south, and bordering on the tropics, 
I have added the useful vegetable plants, and the trees and 
plants of ornament. Also, I have added a select list of 
fruits^ or a recommended list, of a limited number, of 
those kinds only, which, having been already tried and ap- 
proved in our climate, can be especially recommended. 
Tq many of these I have prefixed an asterisk, or star. But 
as many of the new kinds, of the highest character, have 
never as yet borne fruit in our country, and are therefore 
excluded, it must appear evident that this list will,^rom 
time to time, require a revision. — The select — the very 
best possible list, and such alone as we should most of all 
be desirous of offering the public — cannot be formed until 
aII*those new and excellent kinds, which this extraordinary 
age has produced in Belgium, are put to trial in our cli- 
mate. Their names, their numbers, and their excellence, 
constitute a host, in all probability far greater than all that 
the former ages had ever produced. For their introduc- 
tion to our own country, much is due to the individual en- 
terprise of our own citizens, to Dr. Van Mbns, of Belgium, 
and much also to the distinguished liberality of Mr 
Knight, and the London Horticultural Society. 

Section L — Climate, 

The territory of the United States comprehends the 
vast middle section of North America,, and is principally 
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included in the best part, or southern half section of the 
temperate zone, with a climate one of the most favored, 
and a soil the most desirable, on earth. It extends from 
the Gulf of Mexico, and the confines of the equatorial 
regions, and the Lat. of 24'', to the Lat^ of ^S'' and the 
British possessions on the side of the Atlantic. South- 
west is Mexico; and on the west, and looking towards 
Asia, it is bounded by the shores of the Pacific Ocean ; 
and on the north by the Lat. of o4° and the possessions 
of Russia. 

The climate of the Atlantic States has been generally 
characterized as variable and inconstant These sudden 
changes are caused, in a great measure, by the conflicting 
winds, which blow alternately from the opposite points — 
the sources of extreme heat and of excessive cold. Those, 
especially, from the south-east and south, bring, alternately, 
clouds charged with sultry vapors, or storms of rain, or 
the fiery particles and intense heat which they have inhaled 
in the equinoctial regions. While the winds from the 
north-west, coming, as they do, over a vast extent of territory, 
and from the regions of eternal ice and snow, they bring 
down with them, at certain seasons^ a degree of cold the 
most piercing and intense. These adverse winds bring by 
turns, and often by sudden changes, the heat of the tropi- 
cal, or the extreme cold atmosphere of the polar, regions. 

The climate of our country, in regard to its capacity and 
vegetable productions, is not to be estimated by the meas- 
ure of its distance from the equator, nor by the average 
temperature of the winter, or even that of the year ; but 
rather by the mean heat of the summer, and its duration. 
For while the average temperature, or heat of the yeaf, is 
gi ^ater at Rome and at Marseilles than at Cambridge, 
Mass., the average heat of the summer months may be nearly 
equal, since the mean of the greatest heat at Cambridge 
exceeds that of Rome by 11°, and that of Marseilles by 
8°, the mean of our greatest summer heat being 97° ; 
though 100° and over, in some summers, is not with us 
uncommon. 

From the average of the observations which have been 
made in 20 cities on the continent of Europe, the climate 
of America has been compared. And the proportion of 
rain which annually falls is two fifths greater with us than 
with them, or as 50 inches to 30. Yet our rainy days are 
annually from a fourth to a third less in number, than with 
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them, or as 85 or 90 days of rain with us to 122 days with 
them ; the rain with us descending in profuse showers, 
and often in torrents, with tremendous lightning and thun- 
der ; while, on the other hand, the number of our days 
of sunshine, in the year, is double that of the 20 cities of 
Europe, or as 130 bright days with us to 64 with them. 
In this respect our climate is doubly blessed, in our serene 
skies, and our more perpetual and brilliant sunshine. 

The climate of a country is variously modified by its 
proximity and situation in regard to mountains and to the 
ocean. The temperature of the cliiftate on our extensive 
Atlantic coast, differs considerably from those parts of 
Europe and of Africa which lie in corresponjding latitudes. 
In like manner, the climate of our country will be found - 
continually varying as we advance longitudinally from its 
eastern to its western shores. 

It has also been observed, that, within the temperate 
zones, the western coasts of continents and large islands 
are found to possess a higher mean temperature than the 
eastern coasts. Our climate, on the shores of the Atlantic, 
must, therefore, correspond nearly with that of the east- 
ern coasts of China, Japan, and Chinese Tartary, and the 
islands on their coasts. And the climate of our country 
which bounds on the Pacific, may correspond nearly with 
that of Europe on the coasts of the Atlantic, in the corre- 
sponding latitudes. 

The geographical position of our own country and of" 
China are alike, eacA having its own vast ocean on the east. 
China possesses a peculiar country, a parallel only to our 
own in all its divers latitudes and various climes, in all its 
vicissitudes and extremes of heat and cold. The French 
missionaries, who had resided previously in America, had 
borne testimony to this striking similitude and important 
fact, at a very early day. All productions, therefore, which 
flourish in that country, must flourish equally well in our 
own. Our prevailing winds, during three fourths of the year, 
are from the west, and are dry and salubrious ; they always 
bring fair weather and bright, sunny days. These winds of 
the middle latitudes, which extend quite across the Atlantic, 
are the counter currents of those eternal winds called ** trade 
winds," which, following the course of the sun, blow so con- 
tinually at a|l seasons, and in the contrary direction within 
the tropics. In Europe, this peculiarly favorable position is 
reversed, and the prevailing or westerly winds, blowing, as 
2* 
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they do, directly from tlie ocean, they carry from thence 
tempestuous storms of rain, with clouds of aqueous vap<Nr8, 
which dissolve the snows of winter and obscure the sun. 

It has been observed that those countries possess a more 
equal temperature during all the seasons, which have am 
ocean an the north. Such, precisely, is the position of a 
considerable portion of the whole of Western Europe. 
In their passage over the ocean, the cold northern winds 
become modified, but a very considerable portion of mois- 
ture is also imbibed, imparting to those countries a cold 
and chilly atmosphese ; both winter and summer, during 
a considerable portion of the year, the sun's bright rays, 
with their soul-reviving influence, are not seen. With us, 
those northerly winds bring clear and fine skies, and a dry, 
pure atmosphere, like those more invariable winds from the 
west. But during winter those same northerly winds bring 
down from high northern regions, and pther climes, an at- 
mosphere at times the most intensely cold : no moisture 
comes with them, to dissolve the snows of winter — those 
snows which serve as a covering and as a protection to vege- 
tation and to the frozen earth, until a late period in the sea- 
son ; it is from this cause that with us the destructive vernal 
frosts are not known, 6r are of but very rare occurrence. 
Immured in our winters so intensely cold, and so fortu- 
nately prolonged, vegetation slumbers profoundly secure, 
nor awakes till the danger is past. 

Elevation above the level of the ocean has the same ef- 
fect in lowering the mean temperature, as an increase of 
latitude. Mons. de CandoUe has ascertained, by experi- 
ments on some mountains in France, that the elevation of 
180 or 200 yards affects the mean temperature in the 
same proportion as a degree of latitude to the north, on that 
same meridian, and in a similar proportion for any in- 
crease of height. 

The growth of trees and plants, in rich, moist soils, and 
in warm and protected situations, is not only unusually 
rapid, but is also prolonged to a very late period in autumn, 
or until suddenly arrested by frost; and the immature 
wood of a forced growth, being tender, is the more liable 
to be killed by early frosts and by winter. 

On the other hand, those trees and plants which grow on 
dry and stony or sandy soils, and on the open plains, and 
on the hills which are most of all exposed to cold winds, 
the wood completely matures in due season; and such 
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trees are found to suffer least of all from early and de- 
structive frosts, and from winter. 

Delicate trees and plants, the natives of southern climes, 
become more hardy, and more capable of supporting the 
northern winters, by being planted on the north sides of 
buildings, and in their shade. Their growth being thus 
modified, the exposure to the most intense degree of cold, 
in such situations, is more than compensated by the pro- 
tection which is thus afforded to the plants during winter, 
from the pernicious and far more destructive rays of the sun. 

More delicate shrubs or plants may be protected by 
being surrounded by a thin covering of straw. They may 
also be protected by a few inches of litter placed around 
their trunks, and over their roots. Moss from the mead- 
ows, or evergreen boughs, being more incorruptible, are to 
be preferred for delicate plants. For it has been lat^y 
announced, as an important fact, that the destruction of 
delicate plants, which is sometimes occasioned by winter, 
is caused by the alternate freezing and thawing of the 
earth at its surface ; that death commences at the surf act;, 
which this protection will prevent. 

Those selections of fruits — those seUct lists, which the 
late eminent English writers so highly recommend — were 
evidently never designed /or us ; but as peculiarly adapted 
to other climes, and to high northern latitudes, and to that 
country for which alone these celebrated works were prin- 
cipally designed ; since beneath our serene and cloudless 
skies, and a sun more powerful and intense in its heat, 
many of them appear, on trial, to have lost that high repuv 
tation, which they could only have acquired in a northern 
country, with a clouded and humid atmospheie ; and, with 
some few eminent exce'ptions, they will not compare with 
those natives of our own climate, or with those of other 
climates equally favored with us ; while, on the other 
hand, the finest selections, during two centuries, from the 
innumerable native orchards of America, and the finest 
fruits from Italy, seem to have shared in that climate a 
most disastrous fate. 

Thede remarks will serve to show the manifest impro- 
priety of adopting without reflection, and without a trial, 
those select lists of fruits, which, from necessity, alone, are 
formed on exclusive principles, and as the best adapted to 
another and a foreign country, and another climate, and 
with no reference whatever to a climate like ours. 



90 NEW AMERICAN ORCHABDIST. 

The finest fruits of the tropics, when cukiyated in coon- 
fries remote from the equator, lose their good quality and 
sweetness. In the climate of England, we are assured, 
from undisputed testimony, that the finest peaches of 
America prove " worthless.** Even those which, confess- 
edly, travellers with us so much admire, with but two ex- 
ceptions, prove good for nothing in their hostile climate, 
not coming to their full maturity and excellence, even on 
♦he walls to which their cultivation is confined. The 
.Pavies, particularly, are there denounced generally, while 
in warmer countries they are preferred to all others. — 
Fifty American kinds were contained in their garden at 
Chiswick, at the time their account was written. [See 
Pom. Mag. No. 54; also, Cat. Lon. Hor. Soe. for 1826.] 

Some others of the finest fruits of America, and of Italy, 
seem also in that country to have shared a like disastrous 
fate; and the Pomme Finale ^ or Mela Carta, which, in 
the climate of Italy, is reputed to be the finest apple in the 
world, proves in open culture, in England, but an ordinary 
fruit, as their writers assure us. 

The reverse of this is aiso true ; and many fruits of the 
north will be found to depreciate, when cultivated in a* 
warmer latitude. And the White Moscow, or Astraean, 
which, by the celebrated M. Christ, is described as a fruit 
so very extraordinary, '* in a suitable situation and climate, 
which is not under 49° of polar elevation,*' — this fruit is 
pronounced but at mediocrity at Paris, and with us proves 
an indifferent fruit. And many of the fruits, the natives 
of England, and of other northern countries, anc^of high 
reputation there, have proved but ordinary when brought 
down to ou^ own latitudes, and compared with our own 
fruits, and those of climates equalfy favored with us. 

The cherry tree, the pear, the apple, and many other 
kinds, when carried within the tropics, become unproduc- 
tive or barren, or the fruit worthless. 

The olive and the vine may indeed grow within the 
tropics; but we are assured they produce little or no fruit, 
except in the mountainous elevations. 

The cereal varieties of grain, the annual plants and pro- 
ductions, those, most necessary to the subsistence of man, 
have by him been acciimated from the borders of the trop- 
ics to very high northern latitudes. 

Man himself has- become habituated to a}l climates. 
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The horse, the moat noble of animals, and the ox, the most 
useful, seem, under- the guardianship of man, in some 
measure, alike constituted. The horse and his rider trav- 
erse the earth, from the burning deserts of Sahara to the 
frozen regions of Siberia, and the boundaries of the Arctic 
circle. 

Section II. — Of Modebn or Landscape Gardens. 

^ In northern latitudes, the location of a garden should be, 
if practicable, on the south side of a hilL. Or it may be 
screened on the cold quarters, either by hills, or by dense 
and deep borders of evergreen and other forest trees, inter- 
mixed with fruit trees and shrubs of ornament. Beauty 
alone considered, an undulating surface is- by all means to 
be preferred, and water should not be wanting. 

The art of Modem Gardening is to form a landscape 
the most beautiful. Nature having drawn the outline, art 
must accomplish the rest ; art itself being subservient, or 
so far concealed, as that all may appear the work of nature 
alone. Wails and boundary fences should be demolished, 
or as far as possible concealed. The horha is a concealed 
wall, constructed in the bottom of a dry ditch, and rising 
no higher than the surface of the earth. Straight lines 
and right-lined walks are to be avoided ; and in their stead 
lines direct, or, by nature devious, are prefered, or the 
gently-waving lines, which bring continual and agreeable 
change. Striking and agreeable objects in the landscape, 
whether near or more remote, should be brought frequently, 
and sometimes suddenly, into open view ; while unpleasant 
objects should, from all conspicuous points, be masked 
from the sight, by shrubbery or by trees. To the hills an 
artificial elevation may be given by planting their summits 
with the stateliest trees. And depth is preserved to the 
valleys by converting them to lawns. Views of water, it 
must not be forgotten, are essential to the perfect land- 
scape. 

The first garden, of which we have any account on 
record, *vas planted by the Almighty — "eastward in 
Eden," and in it, every tree that was pleasant to the eye, 
or useful for food. Out of Eden went a river, which wa- 
tered the garden ; and from thence it was parted into four 
heads: — 1st Pison, on the side of Havilah. 2d. Gihon^ 
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on the side of Ethiopia. 3d. Hiddekel, towards Assyria. 
4th. The Euphrajes. 

The modern style of gardening, in the place of the reg- 
ular geometric forms, and the right angles, and right lines, 
has substituted all that is more consistent with nature, and 
with beauty. Celebrated English writers have ascribed 
this important change in the style of gardening in Eng- 
land, to the ideas of Lord Bacon, as original ; but especi- 
ally to those ideas which have been more latterly promul- 
gated by Milton and others. I finish, therefore, by se- 
lecting the following perfect description of a gardea 
from him : — 

** Now nearer, crowns with her enclosare green, 
As with a rural mound, the champain head 
Of a steep wilderness, whose hairy sides 
With.thicket overgrown, grotesque and wild, 
AcceJs denied ; and oyer head upgrew. 
Insuperable height of loftiest shade, 
Cedar, and pine, and fir, and branching palm, 
A sylvan scene, and, as the ranks ascend 
Shade above shade, a woody theatre 
Of stateliest view. Yet higher than their tops 
The verd'rous wail of Paradise upsprung ; 
Which to our general sire gave prospect large 
Into his nether empire neighboring round. 
And, higher than that wall, a circling row 
Of goodliest trees, loaden with fairest fruit, 
Blossoms and fruits at once of golden hue, 
Appeared, with gay enamelled colors mixed : 
On which the sun more glad impressed his beams 
Than in fair evening cloud, or humid bow 
When God hath showered the earth ; so lovely seemed 
That landscape : " »«»«#*• 

" Southward through Eden went a river large, 

Nor chang'd his course, but through the shaggy fail) 

Pass'd underneath ingulf 'd ; for God had thrown 

That mountain as his garden mould high raised 

Upon the rapid current, which, through veins 

Of porous earth with kindly thirst updrawn, 

Rose a fresh fountain, and with many a rill 

Watered the garden : thence united fell 

Down the steep fflade, and met the nether flood, 

Which from his darksome passage now appears, 

And now, divided inio four main streams, * 

Runs diverse, wand 'ring many a famous realm 

And country." « » • » 

• » « • • u Thus was this place 

A happy rural seat of various view ; — 

Groves whose rich trees wept odorous gums and balm ; 
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Others whose fruit, bamish'd with goNen rind 
Hung amiable, Hesperian f^^bles truA, 
If true, here only, and of delicious taste. 
Betwixt them lawns, or level downs, and flocks 
Grazing the tender herb, were interposed. 
Or palmar hillock ; or the flow'ry lap 
Of some irriffuous valley spread her store. 
Flowers of all hue, and without thorn the rose. 
Another side, umbrageous grots and caves 
Of cool recess, o'er which the mantling vine 
Lays forth her purple grape, and gently creeps 
Luxuriant; meanwhile murmuring waters fall 
Duwn the slope hills, dispersed, or in a lake, 
That to the fringed bank, with myrtle crown'd, 
Her crystal mirror holds, unite their streams." 

Section III. — Utility of Fruits for Food and 
THE Preservation of Health. 

The fruits of various countries and climes should be 
regarded as one of the most valuable gifts which divine 
Providence has bestowed upon man. And the cultivation 
of those of superior kind should on all accounts be promo* 
ted, — not merely as the source of luxury, but as a substi- 
tute for pernicious medicine, and as a delicious, henlthy, and 
most nutritious article of food, which, habitually used, palli- 
ates thirst, thus essentially promoting the great cause of 
temperance. ** The palate," says the celebrated Mr. Knight, 
** which relishes fruit, is seldom pleased with strong fer- 
mented liquors; and as feeble causes, continually acting, 
ultimately produce extensive effects, the supplying the 
public with fruit at a cheap rate, would have a tendency 
to operate favorably, both on the physical and moral 
health of the people." 

The belief is but too prevalent, that fruits produce dis- 
eases during the months of summer and autumn, and 
especially the dysentery. The belief is untrue; and the 
very reverse is certainly true, fruits being the true pre- 
ventives of disease. I might amplify on this subject, 
but must be brief, and will only add as proofs, and from 
celebrated physicians, the following from the ^'Annales 
d' Horticulture," due to the researches of Gen. Dearborn and 
the New England Farmer, where I ^ have found them in- 
serted. It is from the writer of another country — a 
country celebrated for the cultivation of good fruit, and 
alike celebrated for the remarkably teniperate habits of its 
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people '* One of the best aliments, and the best appro* 
priated to the different ages o'f life^ is that which fruits afford. 
The J present to man a light nourishment » of easy digestion, 
and produce a chyle admirably adapted to the functions 
of the human body. • • • • • 

" There are fruits, which, when perfectly ripe, can be 
^aten even to excess without inconvenience, such as 
grapes, cherries, and currants ; the other kinds never oc- 
casion ill consequences, if they are eaten only to satisfy the 
demands of nature. • • .• • • 

" Thoroughly ripe fruit, eaten with bread, is the most inno- 
cent of aliments, and will even insure health and strength. 

** In traversing the territories of Germany, there is to 
be seen near each habitation a vineyard or a garden of 
fruit trees. The villages are surrounded with them, and 
there are but few families who do not make use of fruits 
during the summer, and preserve a certain quantity for 
winter. The surplus is sold in the cities. There are to 
be seen upon the Rhine, and other rivers of Germany, 
boats laden with dried apples, pears, and plums." • f * 

The following, from the same writer, is from a passage to 
be found in ** Advice to People upon their HeaUh" by Tissot. 

" There is a pernicious prejudice, with which all are 
too generally imbued: it is that fruits are injurious in 
the dysentery, and that they produce and increase it. 
There is not, perhaps, a more false prejudice. 

" Bad fruits, and those* which have been imperfectly ri- 
pened, in unfavorable seasons, may occasion colics, and 
sometimes diarrhoea, — but never epidemic dysentery. 
Ripe fruits of all kinds, especially in the summer, are the 
true preservatives against this malady. The greatest in- 
jury they caa do, is in dissolving the humors, and particu- 
larly the bile, of which they are the true solvents, and 
occasion a diarrhoea. But even this diarrhoea is a protec- 
tion against the dysentery. • • • • 

" Whenever the dysentery has prevailed, I have eaten 
less animal food, and more fruit, and have never had the 
slightest attack. Several physicians have adopted the same 
regimen. 

'< I have seen eleven patients in the same house ; nine 
were obedient to the, directions given, and ate fruit ; they 
recovered. The grandmother and a child she was most 
partial to, died. She prescribed burnt wine, [burnt brandy 
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^ high tbitte?] oil, powerful aromatics, and forbade the 
use of fruit; it died. She' followed the same course, and 
met the like fate. 

** This disease was destroying a Swiss regiment, which 
was stationed in garrison, in the southern part of France. 
The captain purchased the grapes of several acres' of vines. 
The sick soldiers were either carried to the vineyard, or 
were supplied with grapes from it, if they were too feeble 
to be removed. They ate nothing else ; not another died,* 
— nor were any more attacked with the complaint after 
they commenced eating grapes. 

" A minister was attacked with the dysentery, and the 
medicines which were administered gave no relief; he saw 
by accident some red currants, and had a great desire to 
eat them ; he ate three pounds between seven o'clock in 
the morning and nine o'clock in the evening ; he was bet- 
ter during the day, and entirely cured the next.*' 

I might multiply the facts and evidences from different 
sources, and the writings of other eminent physicians ; 
but the aboVe must suffice for this time and place. For 
other important uses I would refer tothe account of each 
particular species, in the following pages. 

In new countries, and in new settlements, — in places 
remote, — in the wilderness or on the ocean, — in times of 
privation, and in the^bsence of the useful fruits, the habit- 
ual use of tobacco, of alcohol, and of strong fermented 
liquors, has been acquired, all of which create insatiate 
thirst. The friends of temperance, who would abolish the 
use of these, as pernicious; must encourage the cultivation 
of fruits, as the healthy antidote and useful substitute. 



Section IV. — Observation's on the new Va- 
rieties OP Fruits. Modes by which they mat 
BE produced. 

On the Decline of the old Varieties. 

The decline of many of the most valuable old varietiear 
of fruit has been noticed by several distinguished writers 
of different countries, both of the present and of the for* 
mer ages; and in England, particularly, by the celebrated 
Thomas A. Knight. In our country, and in the vicinity 
of Boston, it has been more especially observed in regard to 
3 
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the old pears ; for our best yarieties of q>p]e8, and aom* 
other species, are mostly native fruits, or of modern origin 

Let no one suppose that the intelligent horticulturists 
here have never been acquainted with the best of the old 
pears, which the intelligence and industry of ages had con- 
centrated in France. Who is not aware that, in every good 
collection, a proportion of the very best are always sent 7 
How opposed alike to reason and to probability is the sup- 
position, that even one of the best should have escaped! 
They must have been here received, in the numerous and 
ever-varying selections — in the unnumbered importations. 

Rosier, in the original edition of his celebrated Dic- 
tionary of Agriculture, which was completed in 1801, has 
candidly informed us, that for his description of fruits he is 
almost wholly indebted to the no less celebrated Duhamel 
Dumonceau ; and from the whole list of pears which he has 
described, he has recommended as their essence, for a 
moderate collection, fifty-three trees of nineteen varieties, 
in different proportions. These are every one of them 
known among us ; and more than half of them, including 
the very best, are decidedly of the kinds long since, from 
their defection, proscribed by those who cultivate for the 
markets of Boston. And of the list of twelve trees, of nine 
varieties, which he has recommended as the best of all 
for a very small garden, three quarters of them, at least, 
ar% of the kinds which have long since ceased to produce 
perfect fruit, with those who cultivate for our markets. 

We regret the circumstance, but have ceased to wonder 
at the cause — since the same complaints of defection have 
already reached us from other quarters — even from the 
capital of that country, for which those celebrated works 
were principally designed. 

I shall, in the following pages, designate some of those, 
in the class of old varieties, once the finest of all old pears, 
whose duration we had hoped, but in vain, to perpetuate. 
For, except in certain sections of the city, and some very ' 
few solitary and highly-favored situations in the country 
around, they have become either so uncertain in their 
bearing — so barren — so unproductive — or so miserably 
Slighted — so mortally diseased — that they are no longer 
to be trusted ; — they are no longer what they were once 
with us, and what many of them are still described to be 
by most foreign writers. 
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The late Hon. John Lowell, who prepared the article on 
fruits in the " New American Gardener,^* has warned us 
in that work, and in his day, to beware respecting some of 
them. He was well known with us as first-rate authority. 

In the markets of the city, which formerly abounded with 
them, they are no longer, or but rarely, to be seen. The 
cukiyators who furnish its supplies have given up their cul- 
tivation. Like the barren fig-tree, they have been destroyed 
— but not without cause; for if they had not been ac- 
cursed, their fertility and good qualities were gone ; and 
they were no longer fruitful, but as the sources of vexation. 

The practice of renaming those new or unknown varie- 
ties, whose original names are lost, after these old kinds, is 
objectionable, inasmuch as it is calculated to mislead, 
and to falsify the proofs of their mortality. From some 
fancied similitude, the barbarous names of antiquity are 
brought, down upon us, applied to existing varieties. — 
From semblance of name alone, the Gergon, or Jargon, 
of antiquity has reappeared : it has been reclaimed, not 
merely as kindred, but as, in all probability, identical with 
varieties stiil. existing.* 

According to the theory advanced by Mr. Knight and 
others, and confirmed by their experience, the different va- 
rieties of fruil have their periods of existence fixed by the 
immutable laws of nature; and after a certain time, either 
sooner or later, comes on their decline and final extinctteu. 

I shall offer some evidence to show that the complaints 
of defection are not confined to us alone — they have 
reached us from other and remote quarters. Bosc, in 
Nouv. Cours Complet, has asserted the change — that in 
France many of the kinds have become, from some cause; 
so altered in the short space of half a century, that it is some- 
times difficult to know them, even in the exact descriptions 
and precise engravings of Duhamel ; and with regard to 
many kinds described by CluiQtinie, the case is still worse. 

* See 1. 108 of the Pomological Magazine, where the authority 
oi' Menage and Duchat, and of Merle t, are brought forward to justify 
the supposition, that the Jargonelle, asserted by them to be derived 
from Jargon, anciently Gergon, in Italian Gergo^ in Spanish Geri- 
cona^ — all corruptions of GrcBcuni, and by the inference orMerlet the 
Pyrum Tarentiniim of Cato and Columella, the Mimidianum Grtt- 
€um of Pliny, the Gracvlum of Macrobius, — that all these, named 
or described near two thousand years ago, are but one and the same i 
and no other than the Jargonelle of the present day. * 
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In the markets of fruits and legumes at Pa/is, as the Com* 
missaire General has informed us in his report for 1828 
some of these same ancient, and with us once celebrated 
kinds, are no longer cultivated, even with them. He ex- 
presses astonishment at the cause r^hni the conclusion 
seems irresistible, that with them, as with us, they are no 
longer worthy of cultivation ; and that, out of that city, and 
in its vicinity, the country around, these once famous 
iiruits are at this day as liable to blight, and as unworthy 
of general cultivation, as in the neighborhood of Boston. 

The following are his words, extracted from his report : 
" One is astonished on viewing in the markets of Paris 
80 very few melting pears. We no longer see the Sucre 
Vert, the Sucre Musque, the Bezi de la Motte, nor the Bezi 
dAiry \^Bezi dHeri?'\\ very few Chaumontelles, very few 
Culotte de Suisse ; no RoyaU d'Hiver, [Royal Winter,] no 
Virgoukuse, and, what is to he deplored, no Colmars. [Some 
of these expressions, it seems evident from what follows, 
were designed to be understood only in a general sense. 
K.] These three last species sell from ten sous to two 
francs each, (about forty cents,) and their . cultivation is 
neglected I 

^ *'The Rousselette, so -perfumed, so sought after by the 
confectioners, and distillers, is no longer of good quality. 
How different this Rousselette from that which they culti- 
vaie at the hamlet of Cormontreuil, at the gate of Rheims ! 
At that place they cultivate the Rousselette almost exclusive- 
ly, and these altogether on espaliers. These espaliers offer 
at the end of August a sight the most rich and beautiful.'' 
[See Annates i' Horticulture for 1828.] 

The unwearied efforts of the most distinguished culti- 
vators of France, during the latter ages, in their attempts 
to raise new and valuable varieties of fruits from the seed, 
appear to have been accompanied chiefly with disaster. 
And M. Poiteau, in one of his reports to the Horticultural 
Society of Paris, has asserted that the result of all their 
labor has been " absolutely nothing,*^ In adverting to the 
decline of the old French varieties of pears, in the vicinity 
of Paris, and the necessity of a renewal, he asserts that 
they must look elsewhere for new varieties to replace the 
old — any where else but to their men country. 

He informs us that the celebrated Dnhamel, during the 
long course of his scientific career, planted the seeds of all 
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the best fruits which were eaten at his table, without being 
able to produce a single fruit worthy of cultivation. Oth- 
ers in that country, as the Alfroys, had, during three suc- 
cessive generations, adopted the same course, and with no 
better success. 

Their practice had been to plant, uniformly, the seeds 
only of the very best or ameliorated fruits, and to select 
from these, as the subjects of their experiments, those 
young plants only, which were furnished with large leaves, 
and large and fine wood. M. Poiteau ascribes the disas- 
trous results of their experiments to these combined causes, 
and* further states it as a fact recorded by several authors, 
that the seeds of the Winter Bon Chretien always produce 
a detestable fruit. Mr. Knight has asserted that the seed 
of the Wild PeoTy fertilized by the stamens of the blos- 
som of an ameliorated one, will yield a better fruit than 
the seeds of an ameliorated pear, 

M. Van Mohs has stated that '* the Belgians give no 
preference to the seeds of table fruits, when they plant to 
obtain new ameliorated kinds." Those seedlings which 
are without thorns, and with stout wood, and large leaves^ 
are by them rejected, as these are the signs of an early or 
inferior frilit. M . Van Mons ascribes the success of their 
experiments in obtaining so many fruits, which are in all 
respects so extraordinary, to the principle which they had 
adopted in the beginnings that in proportion as a fruit 
becomes removed from the wild state, or state of nature, 
by repeated regeneration, or planting always the kernels 
or 9tones of the last production, in that same degree wiH 
the fruit become ameliorated, until it attains the highest 
perlbction of which a fVuit is susceptible. 

During the process of the amelioration, and of each suc- 
cessive remove, the austerity, or superabundant acid, which 
is the peculiar characteristic of the wild fruit, is dimin- 
ished, and the saccharine matter is increased. But as a 
certain quantity of acid is an essential ingredient iu every 
perfect fruit, it will appear self-evident that the process 
of regeneration, when carried too far, may prove injurious, 
and that excessive sweetness, by a short transition, degen- 
erates into insipidity. 

It is asserted by Mr. Knight, that, gerierally, the old va- 
rieties of fruit begin to decay, first, in the colder latitudes; 
and that a fruit which there begins to decay, may yet be 
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successfully cultiTated in a more southern climate, or, 
what is equivalent, in the confined and warmer atmosphere 
of cities. Those varieties, therefore, which no longer suc- 
ceed with us, may yet continue for a while to flourish in 
the middle regions of the Union, and especially in the in- 
terior, beyond the limits and influence of those cold east- 
ern breezes from the Atlantic, which, rising with the 
diurnal appearance of the sun, visit us so regularly and 
constantly at stated seasons. 

There are some, however, who dissent from these opin- 
ions and conclusions — opinions which the continued ex- 
perience of the ages, present as well as past, seems x)nly 
the more abundantly to confirm. They do not, indeed^ 
deny the fact of the destruction, but they deny the caule. 
In their attempts to sustain the credit of the old, fruits by 
rendering them immortal, they would ascribe their deteri- 
oration to some supposed alteration of climate, and not of 
ours alone, but of the climate of all those countries where 
the same proofs of their mortality have appeared. 

We await the proofs of such changes ; — meanwhile, in 
their absence, I believe all will agree, that in adopting this 
theory, we adopt the safest course. 

Mr. Knight and some others in England, and the Comte 
de Coloma of Malines, have succeeded in raising some new 
and valuable varieties of fruit from the seeds obtained by 
hybridism or cross fertilization. In describing the princi- 
ples and modes of practice of this art, I have had recourse 
to Phillips, to Knight, and especially to Lindley and M. 
Fries Morel, to all of them collectively. The same prin- 
ciples are alike applicable to trees of ornament and to 
flowers. But we are authorized in asserting, that this is 
not the mode which has been so generally adopted by Dr. 
Van Mons and others in Belgium, and that the mode by 
which so many new and very extraordinary varieties of 
fruits have been there produced, differs essentially from 
fhis which I am now about describing. 

The outer circle of the slender threads or filaments, 
which rise around the centre of the blossom or flower, are 
called the stamens, or males, and the central are called 
pistillum, pointals, or females. 

The stamens bear at their summit a small ball, called the 
anther, which contains the fertilizing powder called the 
pollm. 
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At the summit of the pistillum are the organs of secre- 
tion called stigmata, consisting of one or more intercellu- 
lar passages leading thence to the base, where are situated 
the cell or celk in which are placed the ovula, or the rudi- 
ments of seeds. 

The pollen, when viewed through a microscope, is found 
to consist of extremely minute hollow balls, filled with a 
fluid in which swim innumerable particles of an oblong or 
spherical form, and having an apparently spontaneous mo-' 
tion. When the anther is mature, it bursts or opens with 
an elastic force, by which its contents are dispersed, and a 
portion of them falling on the stigma, which is of lax tissue, 
the moving particles of pollen descend through the tissue 
of the style, by routes specially destined by nature, into 
the cells where the ovula are placed, and these, being 
thus vivified, are converted into the seeds or embryo of a 
future plant. 

The operation of hybridizing, or cross fertilization, must 
be performed in a dry day, and before the blossom is en- 
tirely expanded ; the most favorable moment is just before 
the rising of the sun ; the pollen, being at that time humid, 
is closely attached to the anthers. The blossoms must be 
carefully opened, and the anthers extracted by delicate 
scissors, care being taken neither to wound the filaments 
which support them, or any other part of the flower. 

About nine o'clock, the blossoms being exposed to the 
full influence of the sun, the matured pollen from another 
variety must be carefully placed on the blossom which it 
is intended to fertilize, and from which the anthers have 
been extracted ; and this operation must be repeated twice 
or thrice during the course of the day. By shaking the 
blossoms over a sheet of white paper, the time when it ia 
perfectly mature will be ascertained. It is necessary to 
protect the prepared blossoms from the bees and other iii* 
sects with thin muslin or gauze, which will not exc]ud<a 
the sun or air ; and it is proper also to protect them from 
the rain and dews, till a swelling is perceived in the germ. 

By screening the plants from the sun, and by frequent- 
waterings, the inaturity of the pollen and the stigma may 
be retarded. 

When the process has been. successful, the pollen, whic! i 
had been placed on the. stigma, becomes so attached, thai 
it cannot be removed with a hair pencil ; it chc^ge^ form 
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SDd color, and soon disappears, and the blossom will sooa 
wither and fade. But when the process has been imper- 
fect, the reverse of all this is the case ; the pollen is easily 
detached from the stigma, its appearance is unaltered, and 
it remains visible with the duration of the flower, which 
will continue for aJong time. 

The fertilized seeds, thus yielded, produce generally 
flowers which resemble in color, or fi-uits which inherit 
mainly the qualities of the kind which furnished the pollen ; 
while the form of the flower, or some of the constitutional 
qualities of the fruit, will resemble those of the plant which 
'matured the seed. 

No cross fertilization can take place between plants or 
fruits unless nearly related. None, for instance, can take 
place between the pear, apple, or quince ; or between the 
pluim peach, or cherry, &c. 

Wild plants or fruits, while growing in their native wilds, 
are generally perpetuated from generation to generation 
without change ; but this is not the case with the hybrids 
or cultivated varieties, however isolated or far removed the 
tree may be, which produces the seeds, 'from any other of 
its species. Transplanted to other soils, the change begins. 

The most intelligent writers have asserted, and it now 
appears to be admitted as an indisputable fact, that the ori- 
ginal number of varieties of the apple were very small ; and 
that the numerous varieties, differing in size, form, and fla- 
vor, and periods of maturity, originated from the wild apple, 
or crab, a small and very acid fruit. The pear, from a 
small and very austere wild fruit, has been in like manner 
wonderfully ameliorated. Mr. Knight seems persuaded 
that their fine varieties of native English plums origina- 
ted from the Sloe plum, a wild and austere, small, black 
fruit ; or, according to Mr. Neill, from the Bullace, another 
wild plum, very small, and acid. The gooseberry, origi- 
nally a small, indifferent fruit, has, by cultivation, not only 
highly improved in flavor, but wonderfully in size. The 
large Dutch red and the large Dutch white currant are 
highly productive and improved varieties. But the white 
currant, as Mr. Loudon asserts, is but a variety, produced 
from the seeds of the red currant. 

Cross fertilization may, indeed, effect important improve- 
ments, by combining in one object those desirable qual- 
ities) which may have been previously possessed by two 
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Other individuals in separate states. • But it can never, of 
itself and alone, produce or create those opposite qual- 
ities, which had never existed before in any indivicbialy hut 
are as directly opposed to all that had ever before existed^ 
as white is to red or to black; and we must look to other 
causes for such important changes. 

The following mode, by which the Belgians have suc- 
ceeded in obtaining so many new and extraordinary varie- 
ties, is from the account written by Dr. Van Mons ; and 
for this valuable article, we are indebted to the researches 
of General Dearborn, by whom this account was inserted 
in Vol. VII. No. 28 of the New England Farmer. 

'' The Belgians give no preference to the seeds of table 
fruits, when they plant to obtain new ameliorated kinds 
When their plants appear, they do not, like us, found their 
hopes upon individuals exempt from thorns, furnished with 
large leaves, and remarkable for the size and beauty of 
their wood ; on the contrary, they prefer the most thorny 
subjects, provided that the thorns are long, and that tho 
plants are furnished with many buds or eyes, placed very 
near together. This last circumstance appears to tham, 
and with reason, to be an indication that the tree will 
speedily produce fruit. As soon as the young individuals 
which offer these favorable appearances, afford grafts oir 
buds, capable of being inoculated upon other stocks, theso 
operations are performed — the apples on paradise, and tho 
pears on quince stocks — to hasten their fructification. Th« 
first fruit is generally very bad; but the Belgians do noil 
regard that : whatever it is, they carefully collect the seed» 
^nd plant them; from these a second generation is pro- 
duced, which commonly shows the commencement of an 
amelioration. As soon as the young plants of this second 
generation have scions, or buds, proper for the purpose^ 
they are transferred to other stocks, as were the preceding •, 
the third and fourth generation are treated in the same 
manner, and until there are finally produced ameliorated 
fruits worthy of being propagated. M. Van Mons asserts., 
that the peach and apricot, treated in this manner, afford 
excellent fruit in the third generation. The apple doet3 
not yield superior fruit before the fourth or fiflh generation. 
The pear is slower in its amelioration ; but M . Van Mons 
informs us, that^ in the sixth generation, it no longer prtj- 
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duces inferior, but affords excellent fruits, intermixed widi 
those of a middling quality." 

Intelligent writers — those on whom we may rely — have 
assured us, that the new and numerous class of fruits 
which have arisen during the last forty years, is far more 
precious and inestimable in point of quality, than all pre- 
viously known! They refer in this more particularly to 
pears. Trees of those already most renowned are here. 

Highly satisfactory specimens of many of the new spe- 
cies which are described in the following pages, have been 
seen and exhibited amoag us ; enough to convince us of 
the decided excellence of at least a portion of those already 
proved ; but many of the new, foreign, and renowned va- 
rieties, of very recent introduction, are yet for trial. 

The unwearied labors of Knight, of Van Mons, of Co- 
loma, of Hardenpont, of Duquesne, of Nelis, of Liart, of 
Dorlain, and others, have probably effected more during 
the last forty years, than all that had been previously ac- 
complished during twenty centuries. 

All these fruits are recommended as highly deserving of 
trial in our climate. From them we must make our other 
selections, at another day, of such kinds only as prove, on 
trial, alike adapted to our climate, the very best in quality, 
and the most productive. 

Section V. — Of the Growth of Trees and Plants. 

Modern physiologists have demonstrated, that trees and 
plants derive their nourishment through the extreme ends, 
and blunt, spongy points, of the minute fibres of the roots. 
These innumerable mouths, or spongelets, absorb and 
drink in, without discrimination, all the fluid substances 
which come in their way. These fluids ascend through 
the alburnum, or sapwood, to the leaves, which are the true 
laboratories of all planti|, as well as the organs of respiration. 
The circulation of the sap, which commences its move- 
ment flrst in the branches, and last of all in the roots, is 
produced by the attraction of the leaf-buds and leaves, 
which are developed by the w&rmth of spring — their 
transpiration requiring supplies so great and continual, 
that some plants are stated to perspire even twice their 
weight in twenty-four hours. The true sap, thus generated 
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ill the leaves, and separated from the more watery particles, 
descends through the inner bark, having now acquired new 
powers, and being now peculiarly prepared to nourish and 
giv(B flavor to the fruit ; and, continuioig its descent, it de- 
posits in its course the cambium, or mucilaginous sub- 
stance, by which new and successive layers of wood and 
of bark are annually added to the tree ; while whatever is 
not adapted as aliment to the peculiar wants of the plant, 
is again returned by the roots to the earth. 

Section VI. — Transplanting. 

When trees are removed for the purpose of being trans- 
planted, their roots should, if possible, be preserved fresh 
and entire. If these precautions have been omitted, their 
whole bodies and roots must be immersed in fresh water 
during twenty-four hours ; and their tops must be lessened 
in proportion to the loss their roots have sustained. The 
sources by which tkey derive the nourishment which they 
receive from the earth being diminished, the whole sap of 
the tree, and even its vitality, would otherwise pass off by 
transpiration. 

October and November, and immediately after the first 
hard frosts have arrested vegetation, is esteemed the best 
season of all for transplanting trees. The peach, the plum, 
the cherry, and evergreen trees, do especially well when 
planted early in autumn, fiut where circumstances render 
it necessary, transplantiiig may be deferred till spring. 

When trees are tr^splanted in autumn, the earth be- 
comes duly consolidated at their roots, and they are ready 
to vegetate with the first advancement of spring. 

The holes for receiving the trees, should be dug from 
four to six feet in diameter, according to the size of the 
trees, and eighteen inches deep ; the yellow subsoil should 
be cast out to this depth, and replaced at bottom with rich 
soil, intermixed with a portion of manure. The tree 
should generally be set no deeper than it stood before, 
otherwise the lower roots will cease to grow ; the fibres 
:;hould be spread horizontally, in their natural position, 
and the soil intimately and compactly placed about their 
roots; manure may be placed above and beneath, and 
on every side, but ought never to be suffered to come 
in contact with the roots, as it is liable, in this case, to 
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corrupt and injure them : finish by treailingr the ground 
very hard. When eyergreen trees are set, it is generally 
considered indispensable to pour at once a few gallons of 
water afound the tree previous to treading hard the earth : 
finish earthing, and tread hard an hour afterwards. This 
is an excellent and safe mode with regard to any tree. 

Sectioi^ VII. — Propagation. 

Most of the species of trees and ligneous plants are 
propagated by seeds, and some may be propagated by cut- 
tings, and all by layers. 

fir Seeds. — In raising trees, dcrC, from the seeds, it is 
generally a good rule to plant or sow them as soon as they 
are mature and gathered from the tree. Those seeds, how* 
ever, which are enveloped in a pulp, must first be separated. 
Those of the hawthorn and many other kinds, which are 
possessed of a gummy or resinous pulp, will not vegetate 
till the second year, unless first separated and subjected to 
the action of frost ; or the seeds of the locust and many- 
other kinds, which are possessed of hard shells, and there* 
fore require to be frozen beneath the soil, may be made to 
vegetate quickly by being covered with boiling water and 
set in a warm place ; as the seeds become swollen, they are 
separated and planted, and fresh boiling water is poured 
over the remainder every twenty-four hours, till all are 
prepared. 

There are many advantages attending the practice of 
causing seeds of various kinds to germinate before being 
planted. Such seeds rise at once in advance of the weeds, 
and strike root downwards while the earth is yet humid, 
and before the scorching sun has dried up the moisture, 
thus rendering.it impossible for any seeds to vegetate near 
its surface. 

Small seeds of many species may be enclosed in small 
linen bags, or in moss or cotton, and steeped a few hours 
in lukewarm water ; these, being suspended, during night, 
in a chimney where a fire has been kept during the day, 
will vegetate by morning. This is an easy mode which 
has been recommended. More slow-growing seeds, after 
Sleeping a day in warm water, are to be kept for several 
days in a lukewarm atmosphere. 

Seeds steeped in a weak solution of muriate of lime^ or 
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IB water ^cmtamtng a few dropsi of mariatic acid, germlnato 
still more suddenly ; and I find it stated on good authority, ' 
that seeds one hundred and twenty years old, which were 
brought by Boose from the Bahamas, and had resisted every 
effort to make them vegetate, were yet made to germinate by 
Bteeping them in a weak solution of muriatic acid. Boyse, 
of Prussia, has accelerated the germination of seeds by 
moistening ^ith malic acid, (cider.) 

When seeds are to be transported to distant climates 
by sea, it is recommended to preserve them in new and 
finely-powdered charcoal ; or they may be immersed in a 
.thick solution of gum arabic, and after being dried, they 
may be closely corked up in glass vessels. Lastly, packing 
seeds compactly in layers of sugar, is found to be an excel- 
lent mode of preservation. 

Layers are the limbs or suckers of trees, bent down 
without being separated from the parent tree, and covered 
with soil; their extreme ends only being le^^ut:*thu0 
buried, they will soon strike root, generally; Mbie partic- 
ular kinds of trees, however, with extreme difficulty : such 
must be tongued — an operation which consists in cutting 
the layer half off, below an eye, and splitting it up an inch, 
or more ; the cleft to be kept open by a small wedge, and 
buried beneath the surface. This operation should be 
performed in spring; and the plant, when well rooted, may 
be separated in the autumn or spring following. 

Cuttings. There are many kinds of trees which may 
be raised from cuttings. Cuttings should generally be from 
eight inches to a foot in length, and cut off at bottom 
close below an eye, and planted in a humid soil, two thirds 
oC their length beneath the surface, and the ground trodden 
hard. With some particular kinds, however, it is necessary 
to square the bottom of the cutting, and to press it hard 
down on the bottom of a pot. Other kinds must be plant- 
ed in pure sand, and protected from the sun till rooted. 
They require artificial heat in the soil, and a confined at« 
mosphere, which moderates their transpiration. 

Section VIII. — iNOcuLATKce. 

Inoculating is the operation of transferring any particu* 
lar and desirable variety of tree upon the stock of an infe- 
rior CNT wild variety. The operation is principally practised 
4 
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.on small trees, and only daring the time when the sap flowii 
freely, and chiefly during the months of August and Sep- 
tember. 

Select for the buds the ripest young twigs of the year, 
and cut off the leaves, leaving the foot stalk entire. Hj^ving 
selected a smooth place in the stock, make a perpendicular 
slit downward quite through the bark, an inch or a little 
more in length. Make a cross cut at the top^f this slit, 
quite through to the wood, a little slanting downwards ; next, 
with the ivory haft of the knife, raise the bark on both 
sides, from top to bottom, being very careful not to injure in 
the least the cambium or sap-wood. Next, and with expe- 
dition, proceed to takeoff a bud ; this is effected by entering, 
the knife half an inch or more below the bud or eye, quite 
through the bark, and separating the bark from the wood to 
the same distance above the eye ; always leaving a very thin 
slip of wood, of about one third of the length of the bud ; 
this thin ijm of wood occupies the middle section of its 
length. tV bud is to be immediately inserted in the 
stock to the bottom of the slit, and between the bark and 
the wood ; and the top of the bud being s<]uared even with 
the cross cut, every part, except the eye, is firmly bound 
and covered with strong wet bass matting. 

It is by no means a point so very essential, whether the 
cross cut is made at the top or bottom of the slit ; whether 
the bud is inserted downwards or upwards ; it generally 
succeeds equally in both cases. The mode of taking off 
the bud with a thin slip of wood occupying the middle sec- 
tion of its length, is called the new or American mode; as 
I find it described by no £uropean author. It is the mode 
best adapted to a warm climate. But when the season is 
far advanced, and the sap flows less freely, it is deemed the 
surest mode to take out the whole of the wood, always leav- 
ing the root of the. bud. 

The string is to be taken off as soon as it begins to gir- 
dle the tree, which is generally in about ten days. 

In spring, after the frost is out of the ground, and as 
soon as the buds begin to swell, cut off the stock a quarter 
of an inch above the bud, sloping downwards on the 
opposite side. 

Scallop Budding is performed by cutting, from a small 
stock, a thin, narrow scallop of wood, about an inch in 
length ; and taking from a twig a thin scallop of wood, of 
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the same length, containing a bad ; this is instantly applied 
and fitted perfectly at top and bottom, and on at least one 
of its sides, and firmly bound with wet bass matting. This 
mode may be practised in spring, and if it fails, a second 
chance will be offered in July. The French are stated to 
practise this mode on roses. 

The above are the principal modes of inoculating adopt- 
ed in practice, although Professor Thouin has described 
no less than twenty-three distinct modes of operation. 

Dr. Van Mons buds his roses in June, so that they grow 
and frequently blossom in the same year. He prepares 
the young and unripe wood by separating the leaves, leav- 
ing only their footstalks ; in fifteen days after, their buds 
are swollen, and are now fit for insertion : the stock is cut 
off six inches above the insertion of the bud, at the time 
the operation is performed. They are bound with thin 
strings of bass matting, previously drawn through a solu- 
tion of alum and white soap, and dried, which renders 
them impervious to water. 

Section IX. — Grattino. 

Grafting is usually performed in spring. Professor 
Thouin has described forty modes ; but the following will 
answer for all general purposes : — 

Whip Grafting, or Splice Grafting. This mode ia 
practised principally on small stocks; and it succeeds best 
when the scion and stock are of an equal size. 

The scion, which consists of the young wood of the for- 
mer year's growth, is cut to the length of about four inehes. 
This and the stock are each to be cut sloping for an inch 
or more, and tongued. Tonguing consists in cutting a slit 
in the middle of the slope of the stock downwards, and a 
corresponding slit in the scion upwards; both are now to 
be nicely joined, so that one of the sides, at least, if not both, 
shall perfectly coincide, and to be securely bound with 
a wet bass matting string, and covering with composition, 
or with grafting clay. As soon as the scion and stock are 
completely united, the string is to be removed. 

Clp.pt Grafting. This mode of grafting is usually 
practised on stocks of from one to two inchel^ in diameter. 
It is thus performed. The head of the stock is carefully 
•awed off at a part free from knots, and the top pared 



40 NEW AMEiaCAV OltCUAROIST. 

smooth ; with a thin knife split down the stock through 
the centre, to the depth of about two inches, and insert a 
wedge to keep it open for the reception of the scion. The 
scion is to be prepared in the form of a wedge, with an 
eye, if possible, in the upper part of the portion thus formed ; 
perfect success is the more certain when this is the case. 
The scion is now to be carefully inserted, so lY^t the inner 
bark of the scion and of the stock may both exactly meet. 

f^arge stocks require two scions, one on each side ; some- 
imes four are inserted. The whole is now to be care- 
fully covered with the composition, or grafting clay, except 
two or three eyes of each scion. This mode of grafting 
is equally applicable to very small stocks ; but these, being 
weak, must be bound with a string of bass matting. 

Saddle Grafting. This mode of grafting is performed 
chiefly on very small stocks; it is much practised by 
Mr. Knight. The upper part of the stock is prepared in 
the form of a wedge, by two sloping cuts, one on each 
side. The scion is prepared by^splitting it upwards, and 
paring out the middle part of each side to a point. When 
the stock and scion are of equal size, the adjustment may 
be made perfect ; but if unequal, one side at least must 
exactly meet. The whole is secured by a string of mat- 
ting, and covered with the composition, or clay. The 
string, however, is to be removed when a perfect union has 
taken place. 

Root Graftin«. This operation is often performed 
on grape vines, just below the level of the surface, by the 
usual mode of cleft grafting. It is also performed on por- 
tions or pieces of root, where suitable stocks are scarce. 

Side Grafting. This mode is sometimes practised on 
those parts of a tree where a limb is wanting. There are 
two ways in which it is performed. 1st. The scion is pre- 
pared in the same manner as for splice grafting, and the 
bark and wood on the side of the stock is cut sloping ; and^ 
the scion being adjusted as carefully as possible, it is 
bound on and covered with clay. 2d. The scion being 
cut sloping, as in whip grafting, a cross cut is made in 
the side of the tree, on the top of a perpendicular slit; 
the bark of the tree above the cross cut is pared down 
slanting to the wood. The bark is now raised as in 
inoculating, and the scion inserted, and bound fast, and 
covered with eJay. 
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GiiAFTTNG BT APPROACH. This IS ofleii practised on 
trees and shrubs which succeed with difficulty by other 
modes. The tree to be graded roust be growing very near 
the tree which is to furnish the grafls. — The limb or 
limbs of each tree which is to be thus united, must be 
pared with a long, sloping cut of several inches, nearly to 
its centre ; and the parts of each tree, thus prepared, are to 
be brought together, and firmly secured by a bandage of 
matting, so that the bark shall exactly meet on at least one 
side, and covered with clay or composition. When a com- 
plete union has taken place, the trees are separated with a 
knife, by cutting off the scion below the junction, and 
cutting off the stock above. 

Grafting Clay is made of one third part of fresh horse 
manure, free from litter, one third of cow manure, and one 
third of good clay, with a small mixture of hair, well beaten, 
and incorporated several days before using. 

'Crrafting Composition is made of three parts of resin, 
three parts of bees' wax, and one part of tallow, melted to- 
gether; when well mixed, it is poured into water and 
worked up, like shoemaker's wax, by hand. This composi- 
tion may be spread, while in a melted state, pretty thickly, 
with a brush, on very strong brown paper. This paper is 
to be cut into small strips of suitable size, and is very 
quickly applied. In cool weather, it may be instantly 
warmed with the breath, so as tQ become adhesive. 

Section X. — Or Fruitfulness. 

Artificial Sfeans by which Fruitfulness ts induced. 
Whatever operates in repressing the too vigorous growth 
of the tree, by obstructing the free circulation of its sap or 
juices, and by causing it to accumulate and become con- 
centrated, has a tendency to render the tree fruitful. 

While a tree is yet young and flexible, and exercised by 
every moving breath of wind, its pores continue open, and 
the sap is rapidly and- uninterruptedly diffused ; its whole 
juices are expended in the formation of leaf buds, A 
^highly-manured soil, a vvarra temperature and humid at- 
mosphere, are alike unfavorable to the production of flower 
buds, by promoting excessive vigor in the tree. But as 
^^cy gi^ow older, their consistence becomes changed and 

4* 
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more inflexible ; their bark also beeomes more thick and 
rigid, and may therefore operate by compression ; and the 
sap which before passed on unioterruptedly, is now retard- 
ed in its progress; it accumulates and develops yrtn< buds, 
and the tree fails into bearing. To effect this object bj 
artificial means, various modes have been adopted. Ist. Bj 
ligatures, or ringing, or girdling ; variously termed decor- 
tication or circumcision. 5kl. fiy bending their branches, 
or by continually shortening the extremities of the young 
and growing wood. 3d. By subjecting them to a warm 
and dry atmosphere. Or, lastly, by a combination of each 
and every mode, as in the case of Chinese dwarf trees, and 
the Quenouilles of the French. 

Subs. 1st Girdling, or Decortication. Girdling^ 
decortication, ringing, or circumcision, as it is sometimes 
variously called, consists in making two circular incisions, 
quite round the limb, through the bark, at the distuice 
of about thr^e eighths of an inch asunder, more or less, 
according to the size and thriiliness of the tree; then 
making a perpendicular slit, the ring of the bark is wholly 
removed to the wood. 

Ringing, or decortication, is applicable to every kind 
of fruit tree, and to the vine. Its operation is twofold. 
Ist. In the early production and abundance of blossom 
buds which it induces ; or, 2d. In increasing the size of 
the fruit and hastening its maturity, according to the sea- 
son in which the operation is performed. 

When the design of decortication is the production of 
blossom buds, the operation must be performed about the 
last of June, or beginning of July. But when the object 
to be obtained is the enlargement of the fruit and its more 
early maturity, the operation must be deferred till just at 
the time when the tree has come into full leaf in the spring. 

Mr. Knight, from an experience of fifly years in the prac- 
tice, observes, that when the space from which the bark is 
taken off, is too considerable, a morbid state of early ma- 
turity is induced, and the fruit becomes worthless. The 
same injurious effects he has always witnessed, whenever 
the operation has been performed upon very young or very 
small branehes; for such become debilitated and sickly 
long before the fruit can arrive at maturity. A tight liga^ 



lure, ap[died in the preceding sammer, in tach cases, he 
has found to answer all the purposes of^ringing, with far 
leas injur ion s<«onsequences to the tree. 

Girdling, according to Mr. Knight, by causing the cur- 
rent of the sap, while descending from the leaves through 
the bark, to become arrested in its progress, it accumulates 
above the decorticated pkce, whence it is repulsed, and 
again carried upwards, to be expended in an increased pro- 
duction of blossom buds and of fruit ; while the part be- 
low, being but ill supplied with nutriment, ceases almost to 
grow, and in consequence it operates feebly in impelling 
the ascending current of sap through the decorticated 
space. And the parts above, being, in consequence, less 
abundantly supplied with moisture, the early maturity is 
tbuB powerfully accelerated, as is always the case in a 
drought, from whatever cause produced. 

Mr. Knight, from his long experience, is not friendly to 
the praotiee. of ringing or girdling in any mode, except only 
io those few cases, where blossoms cannot otherwise be 
obtained, or where a single crop of very early^ fruit es- 
eeeds the value of the tree. 

Decortication may be practised alternately, on portions 
of the same tree in alternate years. 

S<7Bs. 2d. Debarking. Debarking, aocordinpr to Mr. 
Neill, is a practice first brought into notice by I9ir Jonn 
Sinclair, in 1815, in a pamphlet. It consists in parmg ofi; 
in winter, all the outer bark of the stem and principal 
branches, down to the liber, or inner concentric bark. 
The effect is, that such plants grow more vigorously, and 
the quantity and quality of the fruit are greatly augmented. 

Mr. Loudon has recorded, (Mag. Vol. tii. p. 662,) that 
this operation has been declared, by one of ^the best prac* 
tical men in the Netherlands, a never-failing method of 
greatly improving the quality and size of the fruit on apple 
and pear trees, and vines. At the winter pruning, which 
is given there in February, he cuts off, with his common 
hooked pruning knife, all the outer bark down to the liber, 
of every tree above eight or ten years old ; not so deeply^ 
however, with the young, as with the old trees. It is as^ 
serted by those who have witnessed, that thi»man's prac* 
tice has never failed of being successful. And another, 
who has tried it in that country, asaerts , that since he had 
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practised it, be haa alwaya had larger and better flaTored 
fruit This practice, aaya Mr. Loudooi *< is not uncommon 
in England with apple and pear trees, and very general 
with regard to vines under glass." 

Subs. 3d. Bbndino tub Limbs. This appears to be 
the most simple, easy, and efiiM^tual mode of rendering 
trees productive. When judiciously performed, its effects 
are very extraordinary. 

The effects appear to be perfectly understood by the 
Chinese in training their dwarfs. Its effects are also ex- 
emplified in the mode of training trees em queHauiiU^ which 
come into bearing earlier, and l^ar more abundantly. 

Dwarfing is effected by inoculating fruit trees on stocks 
of comparatively slow growth ; the circulation is in conse- 
quence retarded, and the efiect thus produced is somewhat 
like that produced by girdling. The apple is dwarfed by 
being inoculated on the Paradise or Daucin stock ; the 
peach on a slow«^owing plum stock ; and the pear by 
being inoculated on the quince stock ; — a new mode of 
dwarfing I shall presently explain ; — by means simply of 
bending, prodigious crops are produced on the vine; [see 
the article on the cultivatian of the vine ;1 also on the fig; 
for by this mode Mr. Knight has obtained eight crops in a 
year. [See the article qn the Jig.} The system is equally 
applicable to every species of fruit tree. It consists in 
bending every limb or twig, to % position below the hori- 
zontal, while it is yet in a vigorously- growing state, gen- 
erally the lasl of June ; with some kinds, which have a 
prolonged vegetation, it may, perhaps, with more advan- 
tage, be deferred till July, as in the case of the peach. 
The effect produced in the first instance is a momentary 
suspension of the growth; the juices are concentrated, 
and form fruit buds, for the production of fruit in the fol- 
lowing year. 

According to Mr. Neill, training the bearing shoots of 
pear trees downwards, generally causes them to produce 
fruit the second year, which would seldom otherwise pro- 
duce fruit under six or seven years. And Mr. Knight 
recommends to bend the young, luxuriant shoots of the ^ 
peach, instead of shortening, [as recommended in the artip 
cle below.] They. thus produce the finest possible bear-ing 
wood for the next year. 
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Su9s. 4th. Particular Modes of Pruning and 
Training. Mr. Dalbret, superintendent of the compart- 
ments in the Royal Gardens, dey>ted to the culture of 
fruit trees and economical plants, (near Paris,) has deliv- 
ered a course of lectures on Pruning, in the school of 
Practical Horticulture. He* has practised on his theory 
for a^number of years, and is- therefore enabled to appre- 
ciate its value. '* Among the operations which are very 
rarely practised, and which are scarcely known at a dis- 
tance from the capital, he has insisted, with propriety, upon 
the eradication of all useless buds, which occasion more 
vigor in the branches destined to produce good wood and 
fruit ; and upon the necessity of not leaving too many late- 
ral shoots or twigs, which exhaust the tree ; but few should 
be preserved for yielding fruit each year, and the others 
should be cut off within a half an inch of the branch, which 
will cause fruit spurs to appear. He has also demonstrated 
the utility of pinching or cutting off the ends of the shoots, 
particularly of stone-fruit trees, to check the excessive 
vigor of the main branches, and to cause the branches 
which usually consume the sap, to yield fruit ; the opera- 
tion consists in cutting off the yet herbaceous, or young . 
and tender shoots, when they have attained the rength of 
six or eight inches, at a half an inch, or at most an inch, 
above the old wood ; if it is done later, the operation will 
be injurious, instead of insuring fruit for the third year." 
[New England Farmer^ Vol. viii. This article is from 
the researches of the Hon. -H, A. S, Dearborn, and from 
the Annales. cP Horticulture.] For some further particu- 
lars, see Currant. Also see Pjbach. • 

During the autumn of 1840, and while at Paris, I occa- 
sionally visited the Garden of Plants, where I saw the 
whole system of pruning as practised by Mr. Dalbret him- 
self. The pear trees at that place are trained in perfect 
quenouilles or pyramids, with branches quite to the 
ground, and by the system of spur pruning. By this sys- 
tem the tree is only suffered to advance upwards in propor- 
tion to its growth in a lateral direction. Thus pyramidally 
trained, a tree will retain its branches in a vigorous 
state, quite to the grourid, as all the lateral shoots receive 
an equal benefit from the sun, and rain, and dews, and the 
tree produces abundant crops, from the summit to the base. 
By other modes of training, the lower limbs are liable t« 
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decay and to perbh. The trees which I saw thus traioed, 
at the Garden of Plants, were set in very compact 
order, or about sevei^ feet asunder; but Mr. Dalbret 
prefers ten feet asunder each way, as the most suit- 
able distance for pear trees thus trained. I found this 
system of training and of spur pruning was perfectly un- 
derstood by the experienced cultivators in the vicinity of 
Paris. Mr. Dalbret has published a work on the subject. 
Spur Pruning, as practised on the pear and other fruit 
trees, by experienced cultivators in the vicinity of Boston, 
is thus performed : Near the base of the young wood of 
the year, is always to be seen a cluster of eyes ; in the 
middle of July they cut off the twig above the eye which 
is next above the cluster of eyes which are at the base, so 
that only the upper eye bursts. The middle of September 
they cut below this eye, and the next year numerous fruit 
spurs proceed from this cluster, which will produce fruit 
in the following year, or the year after. Vines are also 
pruned by this mode. 

Subs. 5th. Dwarfing. — Grafting and its Effects. — 
The effect of grafting in rendering trees suddenly pro- 
ductive is well known. This effect is produced on the 
principles before explained. 

Dwarfs are extensively used in France for almost every 
variety of fruit tree, particularly those called Qttenouilles, 
And they are asserted by them and the English writers to 
be not only admirably adapted to large fruits, as they are 
not so much exposed to high winds, but for pears, more 
especially, they . are declared to produce better fruit. A 
new mode of dwarfing the pear has lately been introduced 
to practice in France. The quince is inoculated on the 
pear stock, and after this has grown a year, the pear is in- 
oculated into the quince, an inch above the insertion of 
the preceding year. The advantages of this mode are 
many; the section of the quince, being thus elevated, is 
not so liable to the attacks of the borer as at the surface 
of the earth. The roots of the pear and those of the 
quince, require different soils. [See Tt&ar and QLvince.] 
It is asserted that the pear should be dwarfed only for the 
production of summer fruit. As an argument to prove 
that the fruit of the pear thus produced cannot partake of 
$he austere quality of the quince, it is asserted that both 
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the qaince and the pear are alike noarished from the 
earth by the same food^ in quality and substance; the 
leaves being exclusively the laboratory in which the juices 
are prepared which form the fruit. Even the difference 
in the varieties of fruit of the same species, in taste and 
flavor, is supposed to be owing to no other cause than 
some different and peculiar formation or property of the 
leaf. The Chihese form their dwarfs on the most fruitful 
limbs of bearing trees ; these, when rooted, are separated, 
and when the fruit is at maturity, being much in demand 
in China, they bring a price in proportion to the crop 
they bear ; especially oranges, peaches, plums, grapeil, &c. 
They even extend their practice to flowering and other 
ornamental trees. 

' The following mode^ as practised in China, is extracted 
from the account of John Livingstone, Esq., of Macao 
See Vol. IV. of the Lond, Hort Trans, 

In the spring, at the time when the trees of fruit or of 
ornament are in blossom, they commence by selecting 
those branches which are most loaded with blossoms, and 
remove the bark quite round the^ branch, to the depth of 
about half its diameter. This part is covered with a large 
ball, of a composition similar to grafting clay. For large 
branches of elm, &c.,_a covering of straw or coarse cloth 
is used; but for the orange, peach, &c., the composition 
is of itself sufficient. 

'When it has been ascertained that the roots formed are 
sufficient to preserve the living system, — and this time va- 
ries from six weeks to three months, according to circum- 
stances, from the commencement of the operation, — the 
branches are separated, and after being removed to pots, 
their frnitfiilness is preserved by cramping their growth ; 
by confining their roots in very contracted earthen vessels ; 
in carefully regulating and stinting their supplies of nour- 
ishment ; in bending and contorting their limbs into many 
fanciful shapes, and confining them thus by wires. In 
the province of Fo-kien, where the best dwarfs are said to 
be formed, to entice ants to destroy the heart wood, sugar 
is introduced into small openings made for this purpose. 

Staunton, in his account of the embassy of Lord Ma- 
cartney to that country, has stated that straw was used 
with the clay, and a vessel of water is placed above, with 
an aperture sufficient ie allow the water to fall slowly, in 
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•ingle drops. This ww the mode im some of the pror* 
inces. 

SuB0. 6th. QuBNouiLLE. This term is applied by the 
French to trees trained in a regular pyramidal form ; from 
their resemblance to the ancient distaff, they term it m 
quenauilie. 

In the Department of Maine and LoireT as we are in- 
formed in the Annals of the Horticultural Society of Paris, 
they train their trees en quenauilh, not only of the pear and 
apple, but of the peach, the apricot, the plum, and the 
cherry, the vine, and other fruits. The pears for this pur- 
pose are inoculated on the quince, and the apple on the 
Paradise stocks. 

The trees they use are principally raised at Angers, 
where the soil is of such extraordinary fertility, !hat it is 
possible to raise a tree or quenouille, with all its lateral 
branches, in a single year from the bud. 

There are some kinds of pears which do not incline to 
throw out lateral shoots. When, therefore, the tree has 
grown to a sufficient height for the first tier of branches, 
they pinch off the top for their production. When the 
vertical shoot has risen to a sufficient height for another 
set of branches, it is pinched off again, and another tier is 
produced. And thus the process is continued, till the 
requisite height is attained, and the tree is completely fur- 
nished with its branches, from the bottom to the top. 
When the lateral shoots incline to grow too fast, these 
must also be nipped in, that the equilibrium and perfect 
proportion of the tree may be preserved. 

This is an operation which requires much judgment and 
experience in its application. It is observed that it always 
causes a momentary suspension of the growth. If the 
pinching or clipping off be too near the top, but one single 
- and vertical shoot will be produced ; if the top be shortened 
a little lower, two branches only will put forth ; but if it be 
shortened a little lower still, three or four lateial shoots 
will put out just below, and a top or vertical one. 

Mr. Loudon in his Magazine has described ** a long row 
of pear trees in the garden of Chiswick, trained en que* 
nouille, or, more correctly, as regards those of Chiswick, en 
pyramide, which, with the additional feature of the points 
of the shoots tied down, has d verydne appearance." * * 
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Repretentation of dueoouille Tnininif. 

** In short, this single row of pear trees is the most inter- 
esting feature of the garden. The shoots of the current 
year are bent down when fully grmon, and fixed in a 
pendent position by shreds of bass. In the course of the 
winter these shreds are removed, to admit of pruning, 
when the shoots are found to have taken a set. In the 
course of the summer, such as grow too vigorously are 
again tied, the object being to check the vigor of the 
young shoots, and, by impeding the return of the sap, to 
cause It to expand itself in those young shoots, in the 
formation of blossom buds." 

These pear trees at Chiswick, as Mr. Lindley informs 
us, are all inoculated on the quince ; they are trained per- 
pendicularly, with a single stem, to the height of about 
seven feet, with tiers of branches at regular distances; 
each being generally about eighteen inches long, and the 
tiers from nine to twelve inches apart. • • • * If 
the plant be strong and vigorous, it will throw out many 
more branches than are necessary ; these must be trimmed 
out, the best only being preserved ; these are to be tied 
5 
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down ; and^their laxariance beins thas materially checked, 
they are in consequence always furnished with fruit-bear- 
ing spurs ; they are productive, and the fruit they produce 
is far superior to that which is produced on the common 
standard. 

We are further informed, that under such management 
quenouilles require but little room, a square of a few feet 
each way being deemed sufficient ; their fruit, being within 
reach, may be easily thinned to enlarge its size ; it is more 
secure against high winds, and, being near the ground, the 
additiond warmth it receives materially insures its ripening 
in perfection. 

In the autumn of 1840, being on a visit to London, I 
saw, at the garden of the London Hort. Society, the trees 
which had thus been trained, then in a very high state of 
productiveness ; they still preserved, in a measure, their 
destined form ; those shoots which inclined to grow 
upwards at the summit of the tree, being checked or 
shortened. The trees at that garden are usually set in 
very compact order, their branches generally extending 
downwards, quite to the ground. Mr. Wilmot, a very dis- 
tinguished cultivator of fruits for the London market, 
practises this same system, evidently as the most econom- 
ical and profitable of any other mode. His pear trees, 
being set in compact order, and suffered to branch low, 
produced abundantly. So also at Mr. Klrke's establish- 
ment, an eminent cultivator of fruits at Brompton, near 
London, the same system, and this only, appeared to prevail ; 
his pear and iqpple trees being planted but about twelve 
feet asunder, or less, and suffered to branch quite down to 
the ground, produced the most abundant crops. 

Subs. 7th. — Fruitfulness is induced by a suitable season 
of repose. — The trees and plants, the natives of the tem- 
perate climates, require a V inter, or season of rest ; they 
awaken in ^e spring, refreshed by their slumbers, to new 
life and productiveness. Such trees and plants, therefore, 
become unfruitful within the tropics, finding no rest, nor 
their wonted season of repose, except only in the moun- 
tainous elevations. Yet in some tropical countries, they 
give to their vines, hy artificial nuanSy a suitable time of 
rest and slumber ; and they awake to fruitfulness for a sea* 
•on. [8c€ Vine, and its Cultivation.] 
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Section XI. — Pruning. 

If the branches of a young tree, issuing at and above the 
requisite height, be made, by pruning, to diverge from the 
trunk in every direction above the horizontal, and the in- 
terior df these be carefully kept from any interference with 
each other for a few years, little pruning will ever after- 
wards be necessary. 

Many of my remarks in this section have reference 
principally to orchards of the apple, the peach, and the 
pear, cultivated as standards in our own highly-favored 
climate, and on an extensive scale, and are not intended 
as applicable to the admirable system of cultivating fruit 
trees in pyramidal form, or en quenouille. 

The complicated systems of the English for pruning the 
apple, pear, peach, and plum, are not, in all respects, so 
necessary for us ; they are, in part, adapted exclusively to 
a cold climate. It is not necessary with us to lay open 
and expose every part of the tree to the direct rays of the 
sun ; the atmosphere being, in our climate, generally, of it- 
self sufficient to ripen the fruit. 

Heavy pruning is seldom necessary or advisable ; but 
when, as in the case of grafting, or of heading down for a 
new growth, it becomes unavoidable, it should. always be 
performed in that interval between the time the frost is 
coming out of the ground in spring, and the opening of 
the leaf. 

A complete heading for any purpose should never be per- 
formed in early summer, or while the tree is in 'the most 
active stage of its growth. It causes a sudden stagnation 
of the juices, and induces a sort of paralysis. And if the 
tree does not die outright, it grows no more, or but feebly, 
during the remainder of the season. 

Yet for that moderate pruning which alone is generally 
needful, June and July, and during the longest days of 
summer, is the very best time ; for wounds of all kinds heal 
admirably at this period, the wood remaining sound and 
bright ; and even a tree debarked at this season recovers a 
aew bark immediately. 

Trees ought not to be pruned in February and March, at 
the time the fi'ost is coming out of the ground. This is 
the season when most trees, and particularly the vine and 
«ugar maple, bleed most copiously and injuriously. It 
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causes in?eterate canker ; the wounds turn black, and the 
bark, for perhaps several feet below, becomes equally black, 
and perfectly dead, in consequence of the bleeding. 

The lower side limbs of young trees in the nursery, 
should be gradually shortened, but not suddenly clos^ 
pruned; they are essential for a time to strengthen the 
trunk, and to the upright and x>erfect formation of the 
tree. 

Section XII. — Noxious Inbscts, etc. 

SuBB. 1st. Aphis, Puceron, Vine Fretter. Of 
this genus of insects there are many varieties ; they prey 
on the leaves of different plants. Various modes for their 
extermination have been successfully tried. Infusions of 
tobacco-water, or of aloes, or elder leaves, or of Cayenne 
pepper, thrown on the leaves with a syringe, are said to be 
effectual. Willis's syringe is the best known for this pur- 
pose. Sulphur dusted on them with swan-down puff has 
been highly recommended. Lime water answers in many 
cases, and even soap suds. Lastly, hot vinegar is a power- 
ful application. 

SvB9. 2d. Borer. The borer is a destructive worm, 
which perforates the wood of the apple and quince at the 
surface of the earth, or a little below, where the bark is 
tender. If the insects have once entered the tree, they« 
roust be dug out, or destroyed, by introducing a sharp, flexp 
ible wire, and the aperture must afterwards be filled with 
clay or mortar. The eggs which produce this insect are 
deposited from the last of April to the beginning of June. 
To prevent their attacks and secure the trees effectually, 
nothing more is necessary than to surround it, a little be- 
fore the season when the eggs are deposited, either with a 
small conical mound of unleached ashes, or clay, or mor- 
tar, or with a wrapper of brown paper, as recommended 
for the peach. For small trees, a solution of two pounds 
of good potash in seven quarts of water, applied with a 
brush, from the height of a foot quite down to the surface, 
IS a very cheap, easy, and effectual mode of preserving 
trees from their attacks, provided the application is made 
a;t the suitable season. 

In some parts of New Jersey the worm is very destruc- 
tive to the peach tree. They enter at the surface of the 
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Earthy or but a little beneath, and where the bark is tender. 
This worm feeds on the alburnam, girdling the tree be- 
neath the bark. Refuse tobacco has been applied around 
the trunk of the tree with good effect. Another mode of 
effecting the destruction of the worm is by very strong 
brine, a small cavity being formed around the trunk at the 
surface ; a pint of brine is poured in ; this entering the cavity 
destroys the worm at once. Old beef brine is supposed 
to be best. And it should be applied once in spring and 
twice during summer. But the preventive of leached or 
unleached ashes, as above recommended, is to be preferred. 
Even a small conical mound of common soil, or of rubbish, 
placed around the trunk in May, has been found an effec* 
tual safeguard ; but this mound must be levelled annually 
in October, that the bark of the tree may harden. 

Subs. 3d. Curculio. The curculio, in those parts of 
the country where it has gained a habitancy, is the most 
destructive of all enemies to fruit. The curculio is a 
winged insect or beetle, which rises from its earthy bed, 
and chrysalis state, about the time the young fruit is form- 
ing in spring. They crawl up the trees, and, when suffi- 
ciently numerous, they puncture, and deposit an egg in 
every fruit,^ particularly those possessed of smooth skins, as 
the apricot, nectarine, and plum. They are stated to con- 
*tinue their work of destruction till autumn ; the egg thus 
deposited, soon hatches, and produces a worm, which preys 
on the fruit, causing it, in most cases, to fall prematurely. 
With those fruits which I have just named, the destruction 
is usually almost total, in those parts of the country where 
this insect abounds. Yet it is stated ^ a fact by Dr. Til- 
ton, that of two trees frequently standing so near each 
other as to touch, the fruit of one has been destroyed, and 
the other has escaped ; so little and so reluctantly do these 
insects incline to use their wings. Afler the fruit thus in- 
jured has prematurely fallen, and gone to decay, the worms 
descend into the earth, where they remain during the win- 
ter, in their chrysalis state, till the warmth of spring again 
calls them forth to renew their depredations The cherry, 
though equally liable to their attacks, yet from the multi- 
tude of fruits which they produce, and their eaHy maturity ,- 
usually escapes with but a partial destruction ; and the peach 
escapes in a great measure, from the* rough and woolly na- 
5 * 
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tare of its skin. The apple, although equally oteoxioufl 
to its attacks, frequently survives, although disfigwred in its 
form and lessened in its size. The pear, although some- 
times attacked, yet seems to escape the best of them all. 

Various modes have been recommended and practised to 
destroy this insect, or avert its attacks. Some have recom- 
mended kindling small and numerous fires in the orchard 
by night, on the supposition that, like the miller, they would 
be attracted by the light, and precipitate themselves into 
the flames. And some have asserted that the odor of tar 
annoys and disconcerts them, and have therefore recom- 
mended to suspend slips of shingles to various pju-ts of the 
«ree, which are to be ftequently dipped in tar. If tha 
odor of common tar has, indeed, been found so efficacious 
as is asserted, I would recommend that the coal tar, which 
may be purchased at the gas works in all our principal 
cities, be tri6d with the same intent. This last substance 
has, it is asserted, an odor so lasting, tmd so powerful add 
annoying, that experiments are making by gentlemen in 
Nantucket, by covering with this substance the exposed 
planks of their ships which sail to the Pacific, to preserve 
them from the destruction caused by the sea worm. 

It has been noticed, that trees situated in lanes and 
extensive yards, where numerous cattle are confined, gen- 
erally escape the attacks of the curculio. This is supposed 
to be in part owing to the ground being trodden so hard' 
as to render it difficult for the worm to enter the earth, and 
to the annoyance and fright to which this timid insect is 
subjected, by the cattle rubbing against the trees. The 
insects, according to Dr. Tiltoii, in such cases of fright, 
roll themselves into^a little ball, and fall to the ground, 
where they become liable either to be trodden to death, o* 
devoured by the farm-yard poultry as a delicious morsel. 
Poultry of all species have been recommended as very 
useful, from the multitudes of insects they devour, they 
being particularly fond of the beetle tribe. 

A case is mentioned by Dr. Tilton [see Dom, EncyA of 
Colonel T. Forest, of Germantown, who, having a fine plum 
tree near his pump, tied a rope from the tree to his pump 
handle, so that the tree was gently agitated every time there 
was occasion to pump water. The consequence was, that 
the fruit on this tree was preserved in the greatest perfection. 

Hogs are stated to* be extremely useful in orchards, by 



MOXIOUa JlfffiBCTft. 05 

devouring at onoe tke fallen fruit and the insect which it 
eontaiBs. And provided the hogs are sufficiently numerous 
to devour every fallen fruit, they will shortly exterminate 
the insects from the orchard in which they are permitted 
to roam. 

Paving the Ground. This is said to be a most efiectual 
mode of preserving fruit from the attacks of the curculio. 
By preventing its descent into the* earth, it finds no win- 
ter habitation. The ground should first be well manured, 
and the whole surface well paved with the common ston^ 
which so often encumber the fields. The trees, in this 
case, may be set very close. The excess of rain being 
carried off by the pavement, and their luxuriance being 
thus restrained, such trees must not only produce great 
crops, but from the effect of the sun on the naked pave* 
<sent, the fruit must be of the finest quality. [See what 
is further said under the article Vine.] 

Another and ingenious mode of destroying the curculio 
has lately been devised by my friend Dr. Joel Burnet, of 
Southboro', Massachuseus,^ and in the single instance 
only, in which he has tried the experiment, it has proved 
completely successful. There stood in his garden a 
young plum tree of the Prince's Imperial Gage, which was 
filled with blossoms every year, but bore no fruit. Early 
in spring, a hen, with an early brood of chickens, was 
placed in a coop beneath the tree. Thus were all the 
curculiones destroyed in the interval, soon after they arose 
from the earth, and before they had recovered strength 
sufficient to take to their wings or ascend the tree. 
This plum tree, in that year, bore, in consequence, a very 
large crop of fruit. He observed that the curculio often 
ascended by aid of its wings. 

Subs. 4th. Slug Worm. These insects * sometimes 
appear on the upper surface of the leaves, especially those 
of the pear, in the month of July ; and sometimes they ap- 
pear again early in autumn. They are covered with a 
glutmous substance, and their destruction is easily effected 
by simply sifting slacked lime over them ; dry ashes, howev- 
er, answers equally as well. For large trees, an oblong tin 
vessel, perforated at the bottom with numerous small holes, 
and partly filled with lime or ashes, may be suspended by 
ft statuig ftoro a long, slender, and elastic pole. This, being 
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shaken orer a tree, distributes the lime amongst the leaves, 
and the slugs are speedily destroyed. A man may go 07er 
a large tree in a few minutes. 

Subs. 5th. Wasps. Mr. Bartram has recommendedi 
for the destruction of wasps, which devour and puncture the 
grapes in vineyards, that shallow vessels, containing sugar 
and water, or molasses and waler, should be placed on the 
windward side of the vineyard. The sweet perfume at- 
tracts them from a great distance from the leeward ; they 
are thus destroyed, by partaking inordinately of the 
liquid. 

Mr. Knight has informed us, that the wasps <lisappeared 
from his vine house, after he had surrounded it in part 
with a hedge of the yew tree. 

For the destruction of some other varieties of insects, 
see Apple, Peab, Peach, and Plum. 

Subs. 6th. The White Mealt Insect. This insect 
is -described by English writers as an insect of a roost per- 
nicious character, covering the- trees and branches. Here 
it is little known. I must refer to them for the remedies. 

*' Take half a peck of quick lime, half a pound of flour of 
sulphur, and a quarter of a pound of lamp black. Mix the 
whole together with as much boiling water as will form the 
ingredients into a thick paint. This composition is recom* 
mended to be applied to the stems and limbs of 2Lpp\e trees 
which are infested with the white mealy insect, having 
previously removed the moss and loose bark by scraping 
them off with a "strong knife, or some other instrument 
adapted to the purpose. 

*^ In using the composition, it will be most efficacious if 
applied in a warm state, or something nrore than blood 
heat." — ^ lAndky, 

On young trees, Mr. Lindley furth^ informs us, " vine- 
gar will effectually destroy this insect ; but would be too 
expensive to be applied when the trees are large." 

Subs. 7th. The Rose Bug. These insects have of 
late proved very destructive, by devouring the leaves, not 
only of rose bushes, but also of the cherry tree, and various 
other trees ; and rewards have been offered by the. Massa* 
chusetts Horticultural Society, for some easy and effeo* 
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tual mode of preventing their ravages, and of effecting 
their destruction. A mode has been proposed and tried, 
which is asserted to have proved completely successful. 
It consists in simply dredging the leaves with fine black 
pepper, from a common pepper-box ; the application may 
be the most effectual, if applied while the dew is on the 
leaf. Refuse Scotch snuff, finely pulverized, it is asserted^ 
will answer the same effectual purpose. 

Destruction op Insects by Lamps during Night. 
In France the vines are sometimes infested by a moth or in- 
ject called pyraie, which produces a caterpillar, so injurious 
to the vines, that they often destroy the entire crop through- 
out whole districts. The evil was considered of sufficient 
importance to induce the government of that country to em- 
ploy Professor Adouin, of Paris, to investigate the subject, 
and to discover, if possible, the remedy. An account of his 
researches for the destruction of the pyrale was published 
in France in 1838, and republished in Loudon's Gardener's 
Magazine. By that account, it appears that the most ef- 
fectual method for the destruction of the moth which had 
been discovered, was to place amongst the vines, in the night 
time, lamps enclosed in glass, and suspended over saucers of 
oil. The moths fly to the light from all sides, which they 
are prevented from touching. By repeatedly striking against 
the glass, in their vain attempts to get at the light, the 
moths fall dovm, and are drowned in the oil. 

One cultivator, in the year 1837, placed in his vineyard, 
in one night, at the distance of twenty-five feet asunder, 
each way, two hundred of these lamps, each of which burned 
two hours, during which time 150 moths, on an average, 
were taken in each saucer of oil, making in all 30,000 in- 
sects ; a fifth part of these moths being females, each of 
which, on an average, would have laid 150 eggs, which, in a 
few days, would have produced 900,000 caterpillars. During 
a similar period in one night, on the 7th of August, 180 
lamps in that same vineyard caught 14,000 insects, three 
fourths of which were females, which, making allowance of 
more than one half as lost, would have produced ] ,080,000 
caterpillars. Fortunately, the pyrale is not known in Amer- 
ica ; yet it is considered certain, that the same plan might 
prove equally successful for the destruction of many other 
insects of an equally pernicious character. It merits trial 
for the curculiones. [See Appendix,^. 427.] 
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The apple is a large, wide-spreading tree; the leaves are- 
ovate; the flowers, which we produced on the wood or 
spurs of the former year, or of two years' growth, are in ter- 
minating umbels; the fruit is a roundish pome, its base 
umbilicate, of a color varying from green or white to yel- 
low, to red, or violet ; of a sweet or subacid flavor. 

In its wild state it is denominated a cralhopple, and is a 
thorny tree, with small leaves, and a small, unpleasant, acid 
fruit ; and from the crab-apple it is supposed all our firiest 
varieties have been produced by cultivation. The apple is 
supposed to have been introduced into Britain by the Ro- 
mans; and although Mr. Bartram has described a crab- 
apple, a native of our country, the Pyrus coronaria, a 
globular- formed, beautiful yellow fruit, an inch in diame- 
ter, excellent for preserving, with blossoms of a gay and 
beautiful appearance in spring, yet it is supposed that 
our stock of apples originated not from this, but from 
Europe. 

The apple is said to flourish in every part of the United 
States, except the low lands of the maritime districts of 
Carolina, Georgia, and Florida, and the low prairies or 
savannas bounding on the Gulf of Mexico; and good 
judges assert that the apples of England, and of the north 
of France, are not to be compared, for excellence of flavor, 
to those produced in our climate. 

Uses. 

Apples, when well ripened, form an exceedingly whole- 
some food in their raw state ; and from the qualities which 
they possess, their habitual use, according to Mr. Knight, 
destroys the artificial appetite for strong fermented liquors 
and the preparations of alcohol. They abate thirst, and, 
boiled or roasted, says Loudon, ^' they fortify a weak stom- 
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achy and are excellent in dysentery, and equally efficacious 
I in putrid and malignant fevers, with the juice of lemons 

^ and currants. Scopoli recovered from a weakness of the 

I - stomach and indigestion by using them." Dr. Willich has 
i also informed us (Dam. Ency,\ that, '' In diseases of the 

r breast, such as catarrhs, coughs, consumptions, &c., in 

' their roasted, boiled, or stewed state, they are of consider- 

able service. They may also be usefully employed in de- 
. coctions, which, if drank plentifully, tend to abate febrile 

I heat, as well as to relieve strictures in pectoral complaints." 

The usual modes of cooking, or preparation for common 
'^ use, are too well known to need describing. 

1 Deduit of Mazeres [Philips] has found that one third 

t of apple pulp, baked with two thirds of flour, having been 

f properly fermented with yeast for twelve hours, makes very 

excpllent bread, full of eyes, and extremely palatable. In 
perfumery, the pulp beat up with lard forms pomatum. 
And Bosc observes, that the prolonged stratification of apples 
with elder flowers in a close vessel, gives the former an 
odor of musk, extremely agreeable. An excellent jelly is 
thus prepared from them : They are pared, quartered, and 
the core removed, and put in a closely-covered pot, without 
water, in an oven, or over a fire. When well stewed, the 
juice is to be squeezed through a cloth, a little white of an 
egg is added, and then sugar ; and lastly, it is skimmed, and 
by boiling reduced to a proper consistence. 

Apples are preserved for winter use, by being quartered, 
and boiled in the unfermented juice of the apple, which 
has been concentrated by long boiling; but for this pur- 
pose the boiling sirup of the sugar cane or molasses is pre- 
ferred ; in some cases it is more economical. Apples are 
also preserved by drying; first being pared by machinery 
constructed for this purpose, and quartered, they are dried 
either in the sun or in ovens ; in this state they may be 
long preserved, and^form a valuable article for domestic 
use, for sea stores, or for exportation. 

Mr. Knight, in his treatise on the apple and the pear, has 
informed us, that the juice of both these fruits may be used 
advantageously on long voyages. He has oi\en reduced it 
by boiling to the consistence of weak jelly ; and in this way, 
although intentionally exposed to the atmosphere of differ- 
ent temperatures, he has preserved it for several years 
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ovate; the flowers, which «re produced on the wood or 
spurs of the former year, or of two years' growth, are in ter- 
minating umbels; the fruit is a roundish pome, its base 
umbilicate, of a color varying from green or white to yel- 
low, to red, or violet ; of a sweet or subacid flavor. 

In its wild state it is denominated a crab^ppU, and is a 
thorny tree, with small leaves, and a small, unpleasant, acid 
fruit ; and from the crab-apple it is supposed all our finest 
varieties have been produced by cultivation. The apple is 
supposed to have been introduced into Britain by the Ro- 
mans; and although Mr. Bartram has described a crab- 
apple, a native of our country, the Pyrus coronaria, a 
globular- formed, beautiful yellow fruit, an inch in diame- 
ter, excellent for preserving, with blossoms of a gay and 
beautiful appearance in spring, yet it is supposed that 
our stock of apples originated not from this, but from 
Europe. 

The apple is said to flourish in every part of the United 
States, except the low lands of the maritime districts of 
Carolina, Georgia, and Florida, and the low prairies or 
savannas bounding on the Gulf of Mexico; and good 
judges assert that the apples of England, and of the north 
of France, are not to be compared, for excellence of flavor, 
to those produced in our climate. 

Uses. 

Apples, when well ripened, form an exceedingly whole- 
some food in their raw state ; and from the qualities which 
they possess, their habitual use, according to Mr. Knight, 
destroys the artificial appetite for strong fermented liquors 
and the preparations of alcohol. They abate thirst, and, 
boiled or roasted, says Loudon, " they fortify a weak stom- 
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ach, and are excellent in dysentery, and equally efficacious 
in putrid and malignant fevers, with the juice of lemons 
and currants. Scopoli recovered from a weakness of the 
stomach and indigestion. by using them." Dr. Willich has 
also informed us {Dom, Ency.\ that, ''In diseases of the 
breast, such as catarrhs, coughs, consumptions, &c., in 
their roasted, boiled, or stewed state, they are of consider- 
able service. They may also be usefully employed in de- 
coctions, which, if drank plentifully, tend to abate febrile 
heat, as well as to relieve strictures in pectoral complaints." 
The usual modes of cooking, or preparation for common 
use, are too well known to need describing. 

Deduit of Mazeres [Philips] has found that one third 
of apple pulp, baked with two thirds of flour, having been 
properly fermented with yeast for twelve hours, makes very 
excellent bread, full of eyes, and extremely palatable. In 
perfumery, the pulp beat up with lard forms pomatum. 
And Bosc observes, that the prolonged stratification of apples 
with elder flowers in a close vessel, gives the former an 
odor of musk, extremely agreeable. An excellent jelly is 
thus prepared from them : They are pared, quartered, and 
the core removed, and put in a closely-covered pot, without 
water, in an oven, or over a fire. When well stewed, the 
juice is to be squeezed through a cloth, a little white of an 
egg is added, and then sugar ; and lastly, it is skimmed, and 
by boiling reduced to a proper consistence. 

Apples are preserved for winter use, by being quartered, 
and boiled in the unfermented juice of the apple, which 
has been concentrated by long boiling; but for this pur- 
pose the boiling sirup of the sugar cane or molasses is pre- 
ferred ; in some cases it is more economical. Apples are 
also preserved by drying; first being pared by machinery 
constructed for this purpose, and quartered, they are dried 
either in the sun or in ovens ; in this state they may be 
long preserved, and^form a valuable article for domestic 
use, for sea stores, or for exportation. 

Mr. Knight, in his treatise on the apple and the pear, has 
informed us, that the juice of both these fruits may be used 
advantageously on long voyages. He has often reduced it 
by boiling to the consistence of weak jelly ; and in this way, 
although intentionally exposed to the atmosphere of differ- 
ent temperatures, he has preserved it for several years 
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without the slightest change. Ih this concentrated state 
it has been suf^sed that a few pounds added to a hogs- 
head of water might form a good liquor, similar to perry or 
cider. It might also, as he supposes, answer as a substi- 
tute for the rob of lemons and oranges, and at much less 
expense. 

The late Hon. Timothy Pickering has related the ac- 
count of the efficacy of sweet apples in the cure of a sick 
horse : it is also stated that horses, cattle, and swine, fatten 
in a remarkably short space of time when fed on swe^ ap- 
ples. ^ It is true, cattle may have been injured by breaking 
info orchards and devouring at once an inordinate quantity 
of the forbidden fruit ; but this is equally true, when they 
have broken into cornfields ; yet neither are injurious when 
used as regular food. And it is thought by many, that the 
earliest fruit, the windfalls, may be more profitably con- 
sumed by permitting cattle and swine regularly to range 
the orchards, than byl)eing gathered for the purposes of 
dbt illation. 

The unfermented juice of sweet apples is sometimes, by 
boiling, converted into molasses, in those places where this 
article is not easily obtained. But, for the manufacture of 
molasses or sugar, it is not altogether improbable that the 
potato, or the sugar beet, from some late experiments, may 
offer in future a much more profitable resource. 

Vahieties." 

The varieties of apples are described in three classes. 

Class I. — Varieties in cultivation in the United States. 

Class II. — Select Foreign .Varieties deserving trial 
with us. 

Class III. — Select Varieties for Northern Climes. 

Note. — Those described, on the authority of Judge 
Buel, of the first class, are considered by him as among the 
best varieties of that country. Jf. refers to Mr. Manning, 
and L, to Mr. Lyman. 
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CI.ASS I. 

A SELECT DESCRIPTIVE LIST OP THE APPLES IN 
CULTIVATION IN THE UNITED STATEa 

SECTION I. 

SUMMER APPLES. 

1. •AMERICAN SUMMER PEARMAIN. 

The tree bears abundantly. The fruit is of medium 
size, oblong ; of a bright red, streaked and blotched with 
deeper red next the sun ; occasionally a fine yellow ground 
is visible ; the flesh very tender, very juicy, fine-flavored, 
and excellent either for the dessert or for cooking. It 
I'ipens the middle of August, and is highly deserving of 
cultivation. 

i^. BEAU. Judge Buel 

'' Fruit three |.inches in diameter, two and one fourth 
deep ; eye in a regular and shallow cavity ; stalk short, 
not projecting beyond the base; skin yellowish green, 
with a faint blush on the sun side, and dotted with white; 
flesh white and crisp ; juice abundant and agreeably acid. 
A fine dessert and culinary fruit from end of Aug. to Oct." 

B. ♦BENONL 

Medium-sized, of a :fine red color, flavor subacid and 

t[Ood. One of the best apples of the season, ripening the 
ast of July. A native, introduced to notice by Mr. E. M. 
Richards, of Dedham. 

4, ♦EARLY SWEET BOUGH. 

^ The size varies from medium to large ; the form is ob- 
long ; the skin smooth, of a pale yellow color ; the stalk is 
short ; the flesh is white, tender, juicy, sweet, and excelleot 
One of the very best dessert apfkles of its aeason, which is 
early in August. 

5. ♦EARLY HARVEST. 

Prince's Harvest, > - ^ 

Early French Reinette, ) •' * 

The tree is of medium vigor ; not very productive. At 
Salem this variety begins to show evident symptoms of 
decay. A fruit above the medium iuze; globular, de- 
6 
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pressed ; of a pale yellow color ; the flesh white, juicy, ten- 
der, rather acid, but pleasant. Last of July. It is good 
for cooking. 

6. EARLY RED JUNEATING. 

Eve Apple of the Irish, > "^^ ^*"^' 

This is not the American variety of the same name. 

The fruit is rather small ; rather oblong ; greenish yellow 

in the shade, of a deep red color, with streaks, next the sun ; 

the flesh is white, juicy, pleasantly acid. The last of July. 

7. LARGE YELLOW SUMMER. L. 

A large fruit of surpassing excellence ; the branches are 
pendulous; the tree bears well, but does not bear young. 
August, September. Introduced to notice by Mr. Lymin, 
of Manchester, Conn. 
a03. RED JUNE APPLE. 

The fruit varies in size from medium to large; color 
crimson next the sun, bright red in the shade ; flesh pale 
yellow, tender, and delicious, and very superior. July is 
Its season. A new fruit, recd^ed of Richard Reynolds, 
Esq., of Smilhfield, Va., and thus described. 

8. HAWTHORNDEN. 

Maiden's Blush, of Coze. 
The fruit is large and beautiful; flattened; the skin 
smooth ; of a yellow color in the shade, finely contrasted 
with bright red next the sun ; the flesh white, tender, and 
sprightly ; remarkably light ; good, and good only, for the 
table ; fine for cooking, and eminently calculated for dry- 
ing. The tree bears most abundantly. Aug. to Oct. 

9. *PORTER. 

The tree is of upright growth, of medium vigor ; a great 
bearer. The fruit above the medium size, oblong, light 
yellow, with a pale blush next the sun ; its flavor sprightly 
and pleasant. * A popular fruit in the Boston market, one 
of the most productive and profitable ; and very beautiful. 
This native fruit originated at Sherburne, Mass., on the 
grounds of the Rev. Samuel Porter. 

10. •PUMPKIN SWEETING of New Enffland. 
The tree grows vigorous and upright ; the leaves very 

large. The fruit is very large, round, flattened, of a yel- 
low russet color ; the flesh very sweet and excellent. It 
ripens from August to October. 
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11. •RED ASTRACAN. 

The leaves are long ; these and the wood are of a parplc 
color. An eminently beautiful and very early apple, of me- 
dium size, nearly globular, of a rich crimson color, covered 
with fine bloom. The flesh is white, crisp, and juicy, of 
agreeable flavor. The tree is very productive. A new 
Russian fruit, which proves fine with us. 
la. RED aUARENDON. 

Medium-sized, globular, or flattened ; of a deep red color, 
approaching to purple ; of a sprightly, pleasant, and peculiar 
flavor. A foreign fine fruit. It is 'productive at the late 
Governor Gore's. August to November. 
200. *NIACK PIPPIN. 

New, very large and handsome; oblong; of a fine 
yellow color, and excellent flavor. A highly popular and 
iQuch admired fruit, from a place of that name, near the 
River Hudson. Very productive, and ripening in August. 
i4. SAPSON. 

Sapsontine. 
The fruit is of medium size ; of a bright red color, deefM 
ly stained in its flesh, which is very juicy and pleasant. A 
very beautiful fruit, an abundant bearer, and much es- 
teemed. Ripe from August to October. 

15. •SOPS A VINE. 

A very early summer fruit, of medium size ; covered with 
stripes of red on a greenish yellow ground ; a pleasant 
and beautiful fruit, ripening the last of July. 

16. •SUMMER aUEEN. Coze. 

The tree grows vigorous; its branches incline downward ; 
a great and constant* bearer. The fruit is one of the most 
beautiful known, and of the finest quality for the dessert, or 
for cookiAg. It is large, contracted at the crown, fine yel- 
low in the shade, striped with red ; fine deep red next the 
sun ; the flesh is yellow, rich, sweet, perfumed. It ripens 
in August. ^ 

17. SUMMER ROSE. 

A medium-sized, beautiful fruit, of a round or flattened 
form ; of a bright, shining yellow color, streaked or marbled 
with red ; the flesh juicy, sweet, and excellent, either fo' 
the dessert or for cooking. Early in August. 

18. •WILLIAMS APPLE. 

A beautiful fruit, of medium size and oblong form ; its 
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color deep red ; flavor sprightly, and very pleasant. It r^ 
pens the first of August, and continues ripening to Septem- 
ber. A native fruit, found on the farm of Major Benjamio 
Williams, of Roxbury. 



SECTION II. 

AUTUMN FRUIT. 

TO; AMERICAN NONPAREIL. Coze. 

A beautiful and excellent fruit ; medium-sized, oblong ; 
contracted at its summit ; of a yellow color, streaked and 
stained with bright red next the sun. Externally it resem- 
bles the Hubbardston Nonsuch. The flesh is white, firm, 
juicy, and good. October and November. • 

ao. AUNT'S APPLE, C&it, 

The tree grows feeble, but bears most abundantly. The 
fruit is beautiful, large, oblong; the skin is smooth, 
streaked with lively red on a yellow ground ; the flesh 
yellow, melting, and juicy ; of an agreeable flavor, but not 
rich. A popular market fruit, cultivated extensively in the 
eastern counties of Pennsylvania. November. 
21. *BOXFORD. Jf. 

A very superior fruit ; large, flat, and striped with red 
on a yellow ground; the flesh is tender, and the flavor 
excellent. A new variety, which originated on the farm of 
Mr. Peter Towne, in Boxford, Mass. The fruit ripens in 
September and October, and the tree is a great bearer. 
fl^. •BRABANT BELLE FLEUR. 

Very large and handsome ; of great solidity ; rather 
conical ; slightly ribbed ; yellow, colored with red stripes ; 
juicy, and of very pleasant flavor; proves a fine fruit 
Scions of this fruit were received from the London Hort. 
Soc. November. 

23. CANADIAN REINETTE. Pom. Mag. Ban Jard. 

Grossz Reinettx d'Angleterrk of Dvk. 
Reinette de Canada. BonJmrd. 
Rei9ette Grqsse de Canada. Hort. Soc.- Cat, 
Reinette de Canada a Cotes. lb. 

Reinette de Caen. According to Pom. Mag. Portugal Ap- 
ple, lb. 
Mela Januera. lb. Reinette de Canada Blanche. 
A very large and beautiful fruit; globular, flattened. 
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with projecting ribs ; yellow in the shade, slightly red next 
the sun ; flesh firm, juicy, with but little acidity, and rery 
good. It has cavities at the centre, and keeps till March. 
The tree is very productive. 

a4. CUMBERLAND SPICE. Coxe. 

The tree is very productive ; a fine dessert fruit, large, 
rather oblong, contracted towards the summit ; the stalk 
thick and short ; of a pale yellow color, clouded near the 
base; the flesh white, tender, and fine. It ripens in au* 
tumn, and keeps till winter, and shrivels in its last stages. 
SIS. •DRAP D'OR OP FRANCE of Coxe and Rm^ 
aid, but not of Duh. Mr. Manning, 

The tree is a most productive variety; the fruit fine 
and highly deserving of cultivation. It is very latge, hand- 
some, of globular form, compressed a little at summit and 
base ; the stalk short ; of a fine yellow color, with occa- 
tional faint blotches ; flesh white, .Arm, and of good flavor. 
Season, September, October, and November. 

)86. DUCHESS OF OLDENBURGH. 

A very beautiful Russian apple, valuable for the dessert 
or sauce; middle-sized; globular; color golden, streaked 
with bright red; flavor pleasant, rather acid. September. 
A good bearer. 

ar. DYER, OR POMME ROYAL of some. 

So named for Messrs. Dyer, of Cranston, R. I., and the 
gentleman who has lately brought this fruit into notice in 
Massachusetts. A large apple, round, of a yellowish white 
in the shade, slightly colored with red next the sun ; the 
flesh white, juicy, of a rich, saccharine, subacid, and ex- 
cellent flavor. A superior fruit, ripening in October. It is 
sometimes called Woodstock. 

as. EMPEROR ALEXANDER. Hort. Trans, Lind. 
Alexander, Aporta. 
The trees of this Russian apple bear abundantly. A 
specimen was sent from Riga, in IS 17, measuring 5^ inches 
in diameter, 4 inches deep, and 16 inches in circumfer- 
ence, and weighing 19 ounces. *Fruit very large, cordate, 
narrow at the crown ; the eye in a broad, deep cavity ; stalk 
short, sunk to the level of the base ; greenish yellow, slight- 
ly streaked with red in the shade, but beautifully marbled 
and streaked with bright red and orange next the sun 
flesh yellowbh white, crisp, and very tender, juicy, rich, 
6* 
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sugarj, of aromatic flavor. Ripe in October, and will keep 
till Christmaa. A valuable and excellent dessert fruit. 

A9. FALL PIPPIN. Caxe. Pom, Mag. 

Americah Fall. 

RxiNETTK Blanche d'Espaohe. 

D*£spAGHE, De Rateau, Cobbett*s Fall, Covcombex Air» 
ciEif . According to Pom. Mag. 
This is said to be the national apple of Spain, there 
called Camuesar, The tree is an abundant bearer; the 
fruit one of the finest and most beautiful of its season ; it 
is very large, roundish oblong, ribbed at its sides ; the stalk 
very short ; the skin smooth, of a yellowish color, but 
brownish red next the sun ; the flesh yellowish, crisp, ten- 
der, with a very rich, sugary, high-flavored juice. It ri- 
pens in October, and keeps till winter. 
ao. •FAMEUSE. 

POMME DE NeIOB. 

A middle-sized fruit, pf globular or flattened form ; the 
stalk short, deep sunk ; the skin light green, stained with 
bright red,, with small dark red streaks ; deep red next the 
sun ; flesh white as snow, very tender ; juice saccharine, 
with a musky perfume. Ripe in October. A dessert ap- 
ple of a most beautiful appearance. It undoubtedly origi- 
nated in Canada. 
81. •FALL HARVEY. • 

Large and handsome, of a flattened form, with broad, 
projecting ribs ; skin bright clear yellow, but occasionally 
bright red next the sun ; flesh yellow, firm, rich, and high- 
flavored ; and in the opinion of my friend Mr. Manning, 
without question, the finest fall and winter apple, A good 
bearer, and deserving of extensive cultivation. Much cul- 
tivated in Essex county, Massachusetts, where it is believed, 
to have originated. 

32. ♦GOLDEN RUSSET. 

The tree is very productive ; the fruit of medium size ; 
globular ; of a golden russet color ; rich, juicy, high-flavored 
and excellent. A superior fruit, ripening in November. 
A variety received of Mr. David Towne, of Topsfield, Mass, 
There are several inferior varieties of this name. 
88. (C.) •GRAVENSTEIN. Pom. Mag. 

Some assign this fruit to Italy, some to Gravenstein iiy 
Holstein ; it is said to be the best apple in Germany. Th^ 
tree grows vigorous, and is very productive. The flruit v$ 
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Iftrge, roand, but rarying in form, angular at the crown ; 
the eye in a broad, deep, knobby cavity ; the stalk very 
short, deep sunk ; color clear straw or yellow, with broken 
stripes of red next the sun; the flesh pale yellow, crisp, 
with a juice vinous and high-flavored, fragrant and deli* 
cious. Not only a first-rate dessert fruit, but its abundant 
juice affords excellent cider; and it is excellent for drying. 
It ripens in autumn, and will keep till into winter. This 
fruit proves oue of our handsomest and finest varieties. 

84. JENNINGS'S SWEET. Dr. S. Hildreih. 

A large and most beautiful fruit; yellow, striped with 
bright red; sweet and fine; very fine for baking. The 
tree is a great and constant bearer. The fruit originated 
on the farm of Mr. Jennings, at Marietta, Ohio. October 
and November. 

35. •KENRICK. 

The tree is of medium vigor, compact form, and very 
productive. A large, round fruit ; pale green in the shade, 
bright red next the sun ; the flesh stained occasionally with 
red, is tender ; the juice abundant, of a rich subacid, and 
excellent flavor. A native, which originated on the farm 
of my father, in Newton. 

36. ♦KILHAM HILL. 

A beautiful native fruit from Essex county ; one of the 
most popular in the Salem market A large, round apple, 
striped with bright red, deep red next the sun ; the flesh 
very rich ; juice abundant, of a pleasant subacid, and ex- 
cellent flavor. Season, October and November. 

87. LYMAN'S PUMPKIN SWEET. 

Very large ; skin smooth, pale yellow ; swee^, juicy, and 
excellent for baking. The tree bears prodigious crops 
every second year. Worthy to be in every qoUection. 
October and December. Introduced by Mr. Lyman. 

88. ♦LYSCOM. 

A large fruit, striped with red, of excellent quality. It 
ripens in October, and originated in Southboro', Worcester 
county, and was introduced by L. Peters, Esq. This fruit 
is by some called Osgood^ s Favorite. 
184. ♦SERGEANT'S SWEET. 

An Indian fruit ; of surpassing beauty ; of medium size ; 
round ; cdor delicate straw, vr^M^ ft blush next the sun ; 
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tender, very sweet, admired ; superior for baking. From 
missionary grounds of the Stockbridge tribe, Mass. Oct. 

40. NEWARK KING. Coxe. 

A large, beautiful fruit ; oblong, contracted towards the 
crown , with a smooth skin, of a red color dotted with yel- 
low ; of a pleasant flavor. The tree is of vigorous growth, 
spreading, and an abundant bearer. It ripens in autumn, 
and keeps till into winter. 

41. *ORANGE PIPPIN. Pyr, Mai 
Marigold Pippin. • Hort. Soc. Cut, 

Isle of Wight Orange • 
A beautiful fruit, in size, form, and color, much like a 
middle-sized orange ; juice abundant, and of pleasant fla- 
vor ; an excellent fruit for the dessert. The tree bears well. 
October to January. Specific gravity of the juice, 1.074. 
An excellent fruit for cider, according to Mr. Knight. Ori- 
ginated in Normandy. There is a fruit of a similar char« 
acter and name, but ripening early, much cultivated in 
Monmouth county, N. J., and there deemed one of the most 
salable, profitable, and productive of all their fall fruits. 

42. •ORANGE SWEETING, or GOLDEN SWEET 

The fruit is rather large, flattened at its base and sum- 
mit ; the color yellow, or orange ; flesh very sweet and 
excellent. It ripens in September, and keeps till December. 
This fruit is in high estimation at Providence, where it is 
brought in sloops from Hartford, Conn. Highly esteemed 
there, and wherever known, and very productive. 

43. POMME WATER. 

Large, round, pale yellow at maturity, sometimes red next 
the sun ; flesh juicy, sweet, and good. 'An excellent fruit 
for the dessert, or for baking. From October to January. 

44. RED CALVILLE. 

Calville Rouge d'Automne. Bon Jard. 
This fruit is of medium size, very beautiful; of conical 
form ; of a fine red color, deep red or crimson next the 
sun ; the flesh stained with red, of a vinous and sweet 
taste, and the perfume of violets. It ripens in September, 
and keeps till winter. 

45. *RED AND GREEN SWEETING. Coxe. 
Prince's Large Red and Green Sweeting. Coxe. 

The fruit is very large, of a yellow color striped with 
red; covered with deep red next the sun; the form oblong. 
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somewhat contracted towards the summit ; the stalk short; 
the flesh tender and sweet. A very fine fruit, ripening in 
September. 

46. •RED INGESTRIE. 

A first-rate dessert fruit, of medium size ; globular, flat- 
tened ; bright golden yellow, but next the sun bright scarlet; 
flesh crisp, juicy, rich, high-flavored. The tree bears well. 
Raised by Mr. Knight. October. 

47. •SAWYER SWEETING. SL H. 8., Esq. 

This fruit is as large as the R. I. Greening ; its color 
green in the shade, with a blush next the sun ; it is melt« 
ing, and of a delicious flavor. The tree grows strong and 
healthy, and the fruit ripens in October and November. 

48. SEEK-NO-FURTHER of Autumn. 

The tree is of medium vigor;* its branches incline 
downwards; a moderate bearer. The fruit is large, round^ 
or conical, of a greenish yellow color, covered with broken 
stripes of red, especially next the sun ; the flesh yellow, 
tender, juicy, rich, subacid, and excellent. October and 
November. A New England variety. 

49. •SPICE SWEET. ^ 

The fruit is large, very beautiful, very sweet and excel- 
lent; the tree an early and constant 4)earer. A native 
fruit, which originated on the farm of Mr. Spurr, in Taunton, 
Mass. It ripens in September, and belongs to the autumnal 
class. This fruit was received of Mr. Jacob Dean, of 
Mansfield. It is sometimes called the Spurr apple. 

«a. STROAT. Judge Buel 

Above medium size ; rather conical, and regular formed ; 
the skin smooth, yellowish green ; the flesh yellow, un- 
commonly tender and jaicy, and of rich flavor. Judg9 
Buel esteems this superior to any other autumn fruit. It 
originated at Kingston, N. Y. 

150. •SUPERB SWEET. 

A most superior fruit; over medium size, pale red, and 
somewhat striped; flesh tender, and excellent flavored. 
It ripens in September, and keeps several months; but 
is properly an autumn fruit The tree is of vigorous 
growth, bears constantly and abundantly. This excellent 
native fruit was received of Mr. Jacob Dean, of Mansfield^ 
Mass. It is highly deserving a place in every collection. 
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51. •YELLOW INGESTRTE. 

The tree bears early and abundantly. The fruit is 
small, round, of a bright gold color, with pearly specks; 
flesh yellowish white, tender, delicate, juicy, rich, and 
high-flavored. September and October. Raised by Mr 
Knight. An eminently beautiful apple, which, as Judge 
Buel observes, bids fair to rival the Lady apple as a fashion 
able fruit. 

5a. SWEET RUSSET. 

Large and "covered with russet; exceedingly rich and 
sweet ; a ve?ry superior fruit, ripening in October. A 
variety introduced to notice by Mr. Lyman, of Mansfield, 
Conn. 

63. •YORK RUSSETING. 

Remarkably large j •conically formed, and swollen to- 
wards the base ; of a yellow color, russeted ; the flesh 
^breaking, juicy, subacid, and good. Valuable, as a market 
fruit, for cooking and other purposes. October to De- 
cember. The tree grows strong. The leaves are large. 



SECTION III. 

WINTER FRUIT. 

54. AMERICAN GOLDEN PIPPIN. Judge BueL 
A large, yellow, winter fruit, of an agreeable flavor, and 

highly prized. It has but recently come into notice, but 
promises to become a standjtrd fruit. 

55. •iESOPUS SPITZENBERa 

Large, very beautiful, and excellent. The tree grows 
upright ; the young wood is slender and dark. It is very 
productive. The fruit is oblong, covered with deep scar 
let, deepening to dark crimson next the sun ; the flesh 
juicy, of a rich, pleasant acid, and high flavor. A celebra- 
ted fruit. Season, December to March. It originated at 
New York. The Fhiskijig Spitzenberg differs from this 
in being round or flat, and the young wood strong and 
red and the tree a bad bearer. 
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M. ♦BALDWIN. 

. This capital variety is a native of Massachusetts; a 
large, beautiful, and famous fruit. The tree grows vigor- 
ous, upright, and handsome. The fruit is round, of a pale 
color in the shade, fine scarlet or crimson next the sun, 
tometimes red on every side; the flesh is while, breaking, 
juicy, rich, saccharine, with a most agreeable acid, and 
excellent flavor. The tree bears enormously every other 
year, and in the interval, occasionally a moderate crop. 

No apple in the vicinity of Boston is so popular as this, 
at the present day. It is raised in large quantities for the 
market. It ripen?? in November, and may be preserved till 
February, and March, and is recommended for (extensive 
cultivation. 
57. BALTIMORE. Hort TVans. Vol. iii. p. 120. 

A remarkably large apple, raised by Mr. Smith, near the 
city of Baltimore. A large specimen measured in circum- 
ference fourteen inches and three quarters, and in height 
four inches ; its weight twenty-three ounces and a half; 
its form flat; skin a pale citron, with a faint blush next 
the sun; flesh well-flavored, and close at the core. 

68. *BEAUTY OF THE WEST. Judge Buel 

" A very large, fair, and fine-flavored sweet apple, pre- 
sented to me by Mr. Morgan, in January, and kept till 
March." A large, round, beautiful fruit, yellow mixed 
with red, juicy and fine, as pi/)ved with us. 

59. •BELLFLOW^ER. 

Yellow Bellflower. 
A large and beautiful fruit, of an oblong or conical 
form ; of a bright yellow color, with an occasional blush 
next the sun ; the flesh tender, juicy, rich, and finely- 
flavored, and alike excellent for the dessert or for cooking. 
It ripens in November, and will keep all winter. The 
pericarpium at maturity is very large, and the seeds rattle 
when shaken. 

60. BELMONT. 

A new and very beautiful fruit, of first-rate quality. It 
was raised in Belmont, Ohio. Specimens brought from 
Rockport, Cayuga county, in Ohio, were sent to the Ma^ 
sachusetts Horticultural Society in January, 1834, by 
Charles Olmstead, Esq., of East Hartford, Conn. It is large, 
round, but broadest at the base ; the stalk is short ; of a 
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pale straw color, with brown specks, and a faint blush next 
the sun ; the flesh tender, juicy, with a rich subacid, and 
excellent flavor. It keeps till March. 
leO. BLACK COAL. 

A most beautiful ^nd singular fruit, of a fine black or 
reddish black color ; of large size, or 3^ inches in diam- 
eter. It keeps till April. This fruit I received of Robert 
Sinclair, of Baltimore. A superb black fruit, of a similar 
description, and of German origin, I also received of John 
P. Cushing, Esq., of Belmont, in Watertown. 

61. .BLENHEIM ORANGE. 

Blenhxim Pippin. Woodstock Pippin. lb. 

One of the largest varieties of dessert apples ; globular ; 
broadest at the base ; depressed ; yellow in the shade, dull 
red, with deep stripes, next the sun ; breaking, sWeet, juicy, 
extremely high-flavored. Lately originated. October to 
March. An English fruit 
6«. ♦BLUE PEARMAIN. 

A large, beautiful fruit, (not uncommon near Boston ;) of 
a dark red color, and covered with a dense blue bloom. It 
is good for the table, excellent for cooking, and ripens from 
October to January. The tree grows strong and healthy, 
and is very productive. 
es. •CHANDLER. 

A superior variety from Connecticut ; and there deemed 
one of the best of all winter fruits: Large, flat ; covered 
with dull red and stripes of red next the sun, yellowish 
green in the shade, form irregular, the eye large, in a 
broad,' deep cavity; flavor delicious, and equal to the 
Baldwin ; not quite so handsome, but superior to that va- 
riety in size. The tree bears well every year, and the fruit 
keeps well till M^rcb. 
64. COS, OR CAAS Judge Bud, 

Large, round, depressed at the base and crown ; its form 
inclined; eye large, in a broad, slightly angular cavity; 
the stalk short, thick, in a deep, broad hollow; the skin 
as smooth as oil, pale yellow, with stripes and specks of red ; 
Atripes and blotches of bright scarlet, dotted with yellow, 
jiext the sun ; the flesh nearly white, tender ; juice sweet 
and agreeable. December to March. Mr. Buel informs 
us that it is a native of Kingston, N. Y., and a great 
fayorite. 
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65* CRAAM, OE KRAAM. Judge Buel 

'* A mediuTB-sized, sweet apple, in very high repute 
among the Dutch for winter use." Its color green while 
immature. 

66. CROW'S EGG. 

A reroarkablyMeuse apple ; oval, or egg-formed ; of me- 
dium size ; the skin very smooth, and covered with ir- 
regular and broken stripes of pale red on a yellow ground ; 
the flesh very firm, juicy, of a rich and excellent flavor. A 
variety received of Mr. Abijah Fisher, of Dedham. 

67. ♦DANVERS WINTER SWEET. 

Enza SwEXT. 
The tree is very productive; the fruit large and beau- 
tiful; of a bright' yellow color, with a faint blush next the 
sun ; the flesh very sweet and excellent ; fine for the table 
and baking. It ripens in winter, and keeps till April. A 
profitable apple to raise for the market, and recommend- 
ed for extensive cultivation. The tree bears abundantly 
The original tree is on the Derby farm, in Danvers. This 
has long been a highly-popular market fruit. Introduced 
by Mr. Manning. 

68. DOMINI. Judge BueL 

** Above medium size ; the akin greenish yellow, clouded 
with brox^n blotches ; the flesh crisp ; the flavor highly 
agreeable.'' At Kingston, N. Y., it held the flrst rank as 
a winter fruit. 

69. DUTCH CODLIN. 

French Codhn. Forsyth. • 

Glory or thk West of some collections. 
Fruit very large, oblong, with five ribs extendmg from 
the base to the crown ; stalk short and thick ; skin yellow, 
but of an orange color next the sun ; flesh white, rather 
dry ; juice a little sugary or subacid. A culinary apple. 
From Michaelmas td Christmas. 

70. ♦GARDNER SWEETING. 

The tree grows slow, but is very productive. The fruit 
is above the inedium size, round, of a pale color, covered 
with $mall specks; a bright blush next the sun; the flesh 
firm, very sweet, and excellent. A fiqe fruit from D^cpva* 
ber to March. 

•71. GOLDEN PEARMAIN. Coxe. Py. MaJus. 
RucKHAN*s Golden Pearmain. Red Russet. Ih. 

The fruit is of medium size, flattened; skin russeted; 
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of a dull red color next the sun; the flesh tender, rich, 
hut not abounding in juice. A great and constant bearer. 
This variety is valuable for cider. 
214. *POMEROYAL. 

A beautiful and most superior fruit, of good size, of a^ 
regular but flattened form, the stalk short ; of a bright gold 
color, vi^ith an occasional blush next the sun; a winter 
fruit, of an excellent and delicious flavor. This fruit was 
lately introduced to this vicinity by John Tappan, Esq., 
of Boston, and was so named for the late General Pomeroy, 
of Northampton, an officer of the revolution and old French 
war. On the farm at that place, formerly his, the tree is 
still flourishing. Brought by him from an unknown source. 
The tree bears well. 

73, GREEN NEWTOWN PIPPIN. 

The tree grows very slow ; the branches are very slender ; 
the bark very rough ; the fruit is of medium size, rather 
flattened; prominent, obtuse, and unequal ribs at the 
crown, extend, diminishing towards the base; of a dull 
green color, changing to yellow at maturity ; thin russet 
covering the base ; the flesh pale yellow ; juice very sac- 
charine, of an aromatic and very rich flavor, with a lively 
acid. The tree is a great bearer. The fruit retains. its 
flavor and juices till June. This fruit originated at New* 
town, on Long Island. It has long been celebrated, in New 
York and the Middle States, as one of the flrst of all apples. 
Yet to the north of those states, and at Boston, it has 
never been either very highly esteemed or extensively cul- 
tivated, in comparison with many other fruits. 

74, nSOLDEN BALL. 

Height near three inches, breadth three and one half 
inches ; calville formed, or ribbed at the sides ; color gold- 
en yellow; stalk in a broad, shallow cavity, but little de- 
pressed ; juice very rich, sweet, with a just proportion 
of acid, aromatic. A very beautiful and superior fruit. 
Origin unknown. This fruit I received of S. W. Cole, Esq., 
.editor of the Yankee Farmer. No apple, he observes, is 
popular like this, where known, at Portland, Me. ; and none 
sells half so high. A winter fruit. 
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le. HARTFORD SWEETING. 

Sometimes called Spencer Sweetings or Champ Sweeting. 
A fine, large, and beautiful fruit, of a red color ; there are 
few so fair ; the flesh tender, juicy, and sweet. It remains 
fine till June. This fruit originated near Hartford, Conn., 
and was introduced to Boston by Dr. E. W. Ball, of that 
city. The tree grows slow and pendulous. It bears well. 

80. *MONMOUTH PIPPIN. 

Large, handsome, and very superior ; of excellent flavor. 
The tree bears abundant crops, and the fruit is one* of the 
most salable, productive, and profitable of Monmouth 
county, N. J., from whence I received the fruit. Winter. 

«01, •MARSTON'S RED WINTER. 

New, rather large, and beautiful ; of roundish form ; 
covered with .bright red and streaks of pale red ; of a sweet 
or subacid and excellent flavor. The tree is productive, 
and the fruit keeps till April. A superior variety, which 
originated in Greenland, near Portsmouth, N. H. 

78. *HUBBARDSTON NONSUCH. 

A new and most superior variety, which originated in 
Hubbardston, Mass., and is esteemed very superior to any 
other fruit known here, which bears the name of Nonsuch, 
The tree grows vigorous, large, branching, and handsome. 
A prodigious bearer. The fruit is large, globular, or con* 
leal ; of a yellow color in the shade, but mostly covered 
with irregular, small and broken stripes of pale red ; brig|)t 
red next the sun ; the flesh yellow, juicy, rich, sweet, re- 
lieved by a slight acid, and excellent. This capital variety 
ripens in December, and keeps till February, and is recom- 
mended for general cultivation. 

79. ♦JONATHAN. Judge Buel 
Philip Rick of the Kingston orchards. 

A new winter fruit, which, for its eminent beauty and 
excellence, is admired above all others, by good judges, 
in Albany and its vicinity. The fruit is round, two and 
a half inches in diameter, regular shaped, the eye in a 
broad, deep cavity; the stem three fourths of an inch, 
slender, in a deep, round cavity ; the skin thin, pale 
red, blended with yellow, and deepening into bright 
red and dark purple next the sun ; flesh very tender, 
white, occasionally tinged with red ; juice very abundant, 
rich, and highly-flavored. Named for Jonathan Har- 



76 'mV^ AMERICAl^ dhCHARDIShr. 

brauck, Esq., from whom Mr. Bnel first received this ex- 
cellent fruit. The original tree is now growing on the 
farm of Mr. Philip Rick, of Woodstock, Ulster Go., N. Y. 
This description of Mr. Buel perfectly corresponds with 
the fruit which he sent me in January, 1834. 

80. HUGH'S BLUSH. 

Large, and excellent; very handsome, red striped; in 
form of the Wine apple. One of the best fruits of Mary- 
land. It keeps till spring. This fruit I received from my 
friend Robert Sinclair, of Baltimore. 

fill. LADY APPLE. 

POMME d'ApI. 

The tree grows upright, but slowly ; the fruit in clus- 
ters. It is very small, but very beautiful; rather flat- 
tened; the skin is smooth, of a beautiful yellow in the 
ffhade, deep red next the sun ; the flesh firm, of a pleasant 
taste, but not high-flavored. November to March. 

82. LEMON PIPPIN. Dr.S.P.Hildreth. 

A fruit of good size, of a yellow color, russeted next 
the sun ; flesh juicy, aromatic, and breaking ; and one of 
the best of dessert fruits ; its form is that of a lemon. 
The tree is a great and constant bearer, and the fruit 
keeps till January. It originated at Marietta, Ohio. 

83. •MACKAY SWEETING. 

A fine native fruit, exhibited at the Massachusetts Hor- 
4icultural Society, by John Mackay, Esq., of Boston, the 
produce of his farm in Weston. A large and beautiful 
fruit, of a globular form, and fine bright straw color; 
8weet,«slightly acid, and of fine flavor. It keeps well in 
winter. The tree bears well. 

84. MARQUIS. Dr. Hske. 

The fruit is of handsome size, of a red color ; the flesh 
melting, juicy, and of very fine flavor. The tree is of up- 
right growth, a good bearer, and the fruit keeps till April.* 
Such is the account of the Hon. O. Fiske, of Worcester, 
Mass., where this fruit lately originated, and where it is 
stated, that this variety is, by good judges, regarded as one 
of the finest of apples. 

85. ♦MINISTER. 

Large, oblong, and tapering to the eye.; in form of the 
Beliflower, but with large projecting ribs, or calville formed; 
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9ti iped with bright red on a foundation of pale greenish 
yellow ; flesh yellow, and high^flavored, and excellent ; and 
deserving a high rank in every good collection. Such also 
is the opinion of Mr. Manning, who esteems this as one 
of the finest fruits New England has ever produced. It 
ripens from November to January. This fruit originated in 
Rowley, Mass., and received its present name from having 
b^en first brought into notice by the Rev. Dr. Spring, of 
Newburyport. 

86. •LATE POUND SWEET. 

Very large ; of a flattened form, and fine pale yellow at 
maturity ; very sweet and delicious. The tree bears well, 
and the fruit ripens from October to January. This fruit 
I received of Mr. Samuel Ammidon, of Douglas, Mass. 
It criginated in Vermont. 

87. MELA CARLA. Hort. Trans. Lind. 
Malcarle. Hort. Trans. Charles Apple. lb, 
PoMMB Finale. lb. 

One of the most celebrated and famous of fruits. Raci- 
er large in size ; of a form inpliuing to globular, but 
slightly ovate ; the eye and the stalk, which is about an 
inch long, and slender, are each inserted in small, deep 
cavities; the beautiful waxen skin is without spot, ex- 
cept being a little marbled with a very faint green near 
the eye ; of a pale yellow in the shade, which unites rather 
abruptly with the splendid crimson with which it is covered 
next the sun ; the flesh is white, tender, delicate, sweet, 
with the fi'agrant perfume of roses. It rip'^ns in Septem- 
ber, and will keep till spring. This apple is a native of 
Finale in Laguira. It is cultivated extensively in the terri- 
tories of Genoa >is an article of export and commerce to 
Nice, Barcelona, Marseilles, and Cadiz. A far-famed 
fruit. In the climate of Italy this is supposed to be the 
best apple in the world; but in England, their writers 
state, it proves, in open culture, but an ordinary fruit, their 
climate being unsuitable. Near Boston this fruit proves 
good, but not excellent, and deserves still further trial. 

88. MONSTROUS PIPPIN. Core. 
New York Gloria Mundi. Van Dyne. 

A fruit of uncommon size — some have weighed over 

27 ounces; the skin smooth, yellow, with numerous spots 

of white; the s^alk short and deeply inserted ; the eye very 

deep ; the flesh white, tender, juicy, aifd good, but not 

7 * 
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high-flavored. Excellent for cooking. Only a few tre^ 
of this kind are recommended to enter into a good collec- 
tion, as, from the weight of the fruit, it is liable to be blown 
down by high winds. It originated on Long Island. 

89. MORGAN'S FAVORITE. Judge Buel. 

** A variety received, with the Beauty of the West^ of 
Mr. Morgan, and which he considers a superior kind. « It 
is nearly as large as the Russian Alexander, and somewhat 
resembles it in color and shape." 

90. •MURPHY. 

A large and splendid fruit; in appearance resembling the 
Blue Pearmain, but more oblong, and not quite so large ; 
skin pale red, streaked or blotched with darker red, and 
covered with a beautiful blue bloom ; the flesh white, 
tender, and good. November to February. Raised by 
Mr. David Murphy, of Salem, Mass., and introduced to 
notice by Mr. Manning. 

91. •ORTLEY. 

A native of New Jersey. It resembles the yellow New- 
town Pippin in its fine flavor and form, but is more oval ; 
the eye large, not deeply sunk ; the stalk slender, and> 
deeply inserted ; color bright, clear yellow, but changing 
to bright scarlet next the sun ; the flesh yellowish, crisp, 
and breaking; juice abundant and fine. An excellent 
fruit. Season, December to April. 

191- PECK'S PLEASANT. S, H, S,, Esq, 

This fruit is one of the most salable apples in the mar- 
ket of Providence. The skin is smooth, of a yellow color in 
the shade, with a blush next the sun ; the flavor is pleasant 
and good. An excellent dessert fruit. It ripens from 
November to February. 

9a. •PENNOCK'S RED WINTER. 

FiLICAlf. 

The tree bears constantlyx^ and abundantly. The fruit 
is large and handsome, generally flattened, and its form in- 
4:lined; of a deep crimson color, with indistinct streaks 
of yellow in the shade ; dark blotches next the sun ; the 
iiesh yellow, tender, juicy, sweet, and excellent. Season, 
'November to March. A superior native fruit, highly de- 
fiervinff of cultivation. Some here esteem it equal to the 
Baldwin. A popular apple in the Philadelphia market. 
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M. PICKMAN. R.M.,Esq. 

A fruit of a globular form, and of a itraw color; its 
flavor, combined with a good portion of acidity, is very 
rich and good. A winter fruit, fine for the table or for 
cooking; very productive, and deserving of eultivatioH 
This is much cultivated by Mi^. Ware, at or near Salem 
who thinks it a native. 

94. POWNAL SPITZENBERG. Jud^ Buel 

So named from its native place, Pownal, in Vermont, 
where the original tree is now growing ^~ also from its 
resemblance to the iEsopus Spitzenberg. It is esteemed 
a very superior winter fruit. 

95. PRIESTLEY. Coxe. 

This fruit is large ; the skin smooth, of a dull red color, 
striped and spotted with pale green; of an oblong form; 
the flesh is white, of a pleasant, aromatic flavor. An excel 
lent fruit for the dessert or cooking. The tree is a great 
bearer, and the fruit ripens in December, and keeps all win- 
ter. This variety originated, according to Mr. Coxe, iii 
Pennsylvania, and was first cultivated by a Mr^ Priestley. 
190. *POUND ROYAL. 

A most superior fruit, which originated in Connecticut. 
Large, round, with some few small specks of red next the 
sun ; coI©r pale greenish white, changing to yellow iii 
March ; flesh white or yellowish, tender, breaking ; juice 
of an aromatic and delicious flavor, with a just proportion 
of acid. The pericarp is large. The tree bears well, and 
the fruit keeps till April. 
9T. *RAMSDEUS RED PUMPKIN SWEET. 

A beautiful fruit, over medium size ; round or oblong ; 
of a dark and beautiful red, covered with a dense blue 
bloom ; flesh tender, very rich, and sweet. The trees bear 
prodigious crops. A highly salable and profitable fruit, 
introduced to notice by the Rev. Hezekiah Ramsdel, of 
West Thomson, Conn. Some, he observes, have set out 
whole orchards of this fruit for swine, so great is its pro- 
ductiveness. It ripens in November, and keeps till January. 

98. •RHODE ISLAND GREENING. 

Jersey, or Burlington Greening of Coxe, 
A very large fruit, flattened at its base and summit ; at 
itoatinrity of a yellowish green color, covered with dark 
e4diMte^rbk>tehe»; tbefiesh y«Uow, Wilder, rich, juioy, ^t 
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an ajrreeable flavor, in which acid predominates. The 
fruit 18 at maturitj from September to March. This tree 
is a most abundant bearer every other year, and has been 
on this account most extensively cultivated in Rhode Island 
and Massachusetts, and is here preferred for its produo> 
tiveness to the Green Newtown Pippin. 

©9. RIBSTON PIPPIN. 

Formosa Pippib. Hart, Trans. 
Glory of York. Hort. Soc. Cat. 
Esteemed by the English a very first-rate 'fruit A fine 
fruit with us, but it bears the reputation of a bad bearer. 
Middle-sized, globular ; pale yellow, mottled with red next 
the sun ; thinly russeted at the crown ; flesh firm, pale, 
saccharine, agreeably acid, rich, aromatic. December to 
February. 

100. RED SEEK-NO-FURTHER. 

A large, round fruit, coutracted towards the summit ; of 
a fine deep red color; the flavor sweet and excellent, 
relieved by a slight acid. It ripens in October, and keeps 
till March. The tree b a very great bearer. A Rhode 
Island fruit. 

101. •ROXBURY RUSSETING. 

This fine old variety is a native of Massachusetts. A 
large fruit, of a globular or flattened form ; ^f a brownish 
yellow russet color, with an occasional blush next tlie sun ; 
the skin rough ; the flesh white, juicy, rich, subacid, and 
excellent. An old and famous variety, a great and constant 
bearer ; it seldom fails. Great quantities of this fruit are 
raised in the neighborhood of Boston, for the market and 
for exportation, and although the Baldwin, ttie Hubbards- 
ton Nonsuch, and perhaps some other winter fruits, far 
exceed this variety in beauty and excellence of flavor, and 
at least equal it in productiveness, the Roxbury Russet 
surpasses them in its property of long keeping. They are 
fit for use in winter, and keep till June or July. 

102. SCALLOPED GILLYFLOWER. Judgl Buel. 
*' Described by good judges as far excelling the Black 

Gillyflower, and mbch resembling the Cornish variety, as 
figured in the Pom. Mag." 
108. SWAAR. Judge Buel. 

'* The Swaar and the Jonathan are esteemed equal, at 
least, if not superior, to the NewtQwq Pippins and Spitzen- 



bergs. It is of medium size, round, two and three fourths 
deep, and three inches in diameter ; eye medium-sized, 
closed by the calyx ; stalk three fourths of an inch, slen- 
der, deeply inserted ; skin greenish yellow, deepening to 
blush next the sun, thickly dotted with brown specks, 
intermixed with some of scarlet ; flesh nearly white, firm, 
heavy, and juicy ; juice rich, and highly agreeable. Ripe 
^rom December to April. Mr. Coxe speaks of this as an 
uncommon fine fruit. Swaar, he informs us, implies 
heavy, in the Low Dutch. 

104. WHITE SPITZENBERG. Judge Buel 

A beautiful, fair, and fine-flavored fruit, about the size 
of the Ji^sopus Spitzey>erg. It lasts during winter, and 
commands a good price in our market. 

105. •WINE APPLE. 

Hay's Apple. Core syn. 
The tree grows large' and handsome, and bears abun- 
dantly. The fruit is very large and beautiful ; bright red 
next the sun ; occasionally a few small stripes and blotches 
of yellow appear in the shade ; the form is globular, a 
little flattened ; the flesh rich and excellent. It ripens 
the last of October, and may be kept till February or 
March. A very fine and productive apple, and highly de- 
serving of cultivation, and one among the best of apples. 
Mr. Coxe has stated that in New Jersey it is variously called 
Large Winter Red and The Fine Winter ; that it is not 
only an admired table fruit, but excellent for cooking as 
well as for cider ; and is one of the most salable apples 
in the Philadelphia market. 

106. *WINTER SWEETING. 

Skater Sweeting. Grafton Sweeting. 
The tree grows vigorous and upright, and bears abun- 
dantly. The fruit is large, round or conical ; bright pale 
yellow, with a blush next the sun ; the^skin smooth ; flesh 
yellow, juicy, sweet, and fine-flavored. Very valuable as 
a dessert fruit, or for baking. November to March. 

107. WINTER WHITE CALVILLE. 

Calville Blanche d'Hiver. Duh. Bonnet Carre. lb. 
This * fruit is large, of a bright yellow color, with a 
bright red blush next the sun ; its form rather flat, and 
ribbed; flesh white, tender, and pleasant, and worthy 
of cultivation. It ripens in November, and keeps till 
March. . 
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108. YELLOW NEWTOWN PIPPIN. 

A large, flat fruit, of a bright yellow color, with a faiat 
blush next the sun ; the flesh breaking, juicy, agreeably 
acid, and fine-flavored. It keeps during the winter. The 
tree grows more vigorous, and the fruit appears to be in 
greater esteem about Boston than the greeiv variety. 



SECTION IV. 

CELEBRATED CIDER APPLES CULTIVATED IN THE 
UNITED STATES. 

109. HARRISON. Coze. 

The most celebrated cider apple of Newark, New Jer- 
sey, where they make so much cider, and some of the finest 
in the world. It is eultivated more extensively there, and 
particularly on the Orange Mountain, than any other 
apple. The tree is of strong and vigorous grbwth, the 
wood hard, a certain bearer, and wonderfully productive. 
One tree in Essex county. New Jersey, produced one 
hundred bushels in a year. It requires ten bushels for a 
barrel of cider, which is so strong, that it will produce 
fourteen quarts of distilled spirits. The fruit is below 
medium size, rather long, and contracted towards the 
crown ; stalk very long, (hence oilen called Long Stem,) 
deeply indented at the summit and base ; color yellow, 
covered with many black spots ; flesh yellow, firm, tough ; 
flavor pleasant and sprightly, but rather dry ; cider rich, 
sweet, of great strength. The fruit falls about the first of 
November, is remarkably sound, and will keep well. It 
originated in Essex county. New Jersey. 

110. TALIAFERO. Hon. J. C, Gray, 

The fruit is the size of a grape shot, or from one to two 
inches in diameter ; of a white color, streaked with red ; 
with a sprightly acid, not good for the table, but apparent- 
ly a very valuable cider fruit. This is understood to be 
a Virginia fruit, and the apple from which Mr. Jeflerson's 
favorite cider was made. 
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111. VIRGINIA CRAB 

Hewes's Virginia Grab. One, Jfo. 86. 
A very small, globular-shaped cider apple ; its color a 
dull red, intermixed with streaks of pale yellow ; the juice 
acid and austere. An old and established cider apple 
Mr. Coxe states that the origin of this apple i» satisfactori* 
ly traced to Virginia, where trees of nearly a hundred 
years of age were standing at the time he wrote. 



SECTION V. 

VARIETIES FOR ORNAMENT OR FOR PRESERVING. 

112. RED SIBERIAN CRAB. 

The tree is of delicate growth, upright and handsome; 
the leaves shining and beautiful ; a profuse bearer. The 
tree, when its fruit is at maturity, has a beautiful aspect, and 
might at a distance be mistaken for a plum or a cherry tree. 
A very small and beautiful apple, growing in clusters; of 
a bright scarlet color at maturity ; of a globular form ; the 
stalk long. Its principal use is for preserving, for which 
it is much admired. 

118. YELLOW SIBERIAN CRAB. 

The tree and leaf of this variety are similar to the Red 
Siberian Crab, and equally beautiful ; it is even more pro- 
ductive than that, variety ; and a tree loaded in autumn 
with its golden fruit, presents to the beholder a sight the 
most rich and beautiful. The fruit, which grows in large 
clusters, is of the size of. a middling plum, globular ; the 
stalk is long ; the color fine, clear yellow, or a rich gold- 
en hue. * 

114. CHINESE DOUBLE FLOWERING. 

FOMHIER DE LA ChINA. 

The tree is handsome and upright, does not grow large ; 
the flowers are large, very double, and in clusters, and are 
beautiful, resembling small roses, of a delicate rose color. 
It is not uncommon with us ; when in blossom, its appearance 
is superb. According to my authority, it originated in Chi* 
na; the fruit is small, but tolerable for Ratings 
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SOUTHERN APPLES. 

The following are stated to be some of the most esteeiiied 
varieties of native apples of Virginia. Part are described 
from tlie authority of Mr. Coxe, and the remainder on the 
authority of a Virginian, which 1 extract f(oin that vaJaahie 
Journal, the New England Farmer, Vol. yiii. No. 1. 

115. BEVERLEY'S RED. 

The fruit is very large, the skin smooth, of a crimson 
color ; flesh very white, of a pleasant flavor. A winter fruit. 

116. CARHOUSE, or GILPIN. Coxe. 

The tree is a great bearer. The fruit hangs long on the 
tree in autumn. A small fruit, rather oblong; the skin 
smooth, of a deep crimson color, with occasional yellow 
stripes ; the flesh yellow, tender, and of good flavor. A 
native of Virginia ; highly esteemed for its excellence as a 
table fruit in spring ; also a good cider fruit. 

117. CURTIS. 

The skin is smooth, of a red color ; flesh juicy and 
pUiasant. Ripe middle to end of August. 

118. GLOUCESTER WHITE. Coxe, 

The tree is of vigorous growth, and beautiful form, and 
very productive ; the fruit of medium size, its form vary- 
ing from flat to oblong ; of a fine yellow color, clouded with 
spots of black; the flesh yellow, breaking, juicy, rich, 
an<i delicious. It ripens early in October ; and, accord- 
ing to Mr. Coxe, is not only a most excellent dessert fruit, 
but makes exquisite cider. Much cultivated and of high 
reputation in the lower counties of Virginia. 

110. JAMES RIVER, or LIMBER TWIG. 

Branches drooping or pendent ; the fruit is of a greenish 
color, with a blush next the sun ; the flesh very juicy, and 
pleasant at maturity. Winter. It keeps a long time. 
l-WK LIPPINCOT. R. Sinclair, 

A fruit of Maryland. Very handsome, and striped ; ev 
cellnnt; one of the best of all early apples. July and Aug. 
121. PRYOR'S RED. 

I'he fruit is very large ; color brownish red ; its flesh at 
maturity juicy, and very fine. A winter fruit. 
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laa. RAWLFS JANET, or ROCKRIMMON. 

The form is globular, flattened ; the color red aud green ; 
flesh very fragrant, more juicy, and of superior flavor to 
the Newtown Pippin, and keeps equally as well. ' 

laa. ROYAL PEARMAIN. Core, 

Fruit fine, of a large size, flattened ; skin rough, of a 
fine russet color, but red next the sun, and faintly streaked 
• with russet ; fleslv a rich yellow, firm, but at maturity, ten* 
der, sweet, and of very sprightly flavor. A good table ap- 
ple ; excellent for cider ; and highly esteemed by the plants 
ers of Virginia, near Richmond, from whence Mr. Coxe 
procured it. The tree bears uniformly and abundantly. 
It ripens in October, and will keep till February or March. 

ll^4. STRIPED JUNE APPLE. 

The fruit is as fragrant as a pine-apple melon. It ripens 
the last of June and beginning of July. 

12S. VIRGINIA GREENING. 

The fruit is of medium size ; color green, striped with 
red ; flavor very superior. A winter fruit. 



CLASS II. 



SELECT FOREIGN VARIETIES OP APPLES DE- 
SERVING TRIAL IN THE CUMATE OP 
THE UNITED STATES; 

SUCH AS MAY PROBABLY SUCCEED WITH US ; ALL DESCRIBED 
FROM FOREIGN AUTHORITIES. 

The following list consists of celebrated French, Ger- 
man, and a few Italian apples ; also the principal part of 
those kinds which Mr. Ronald, from his great judgment 
and experience, has stated are rendered exquisite on their 
walls. Such, evidently, need a climate like ours, to bring 
them to their full maturity and excellence. Except these, 
I believe I have brought down to our latitudes but few 
other varieties of English apples ; all celebrated for their 
excellence, for the dessert, cooking, or for cider. Some of 
8 
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these were either originated by Mr. Knight, or sent to us by 
him ; also two highly celebrated Russian apples. I have, 
however, I must confess, far greater hopes in those very 
kinds, which, like some of our best American varieties of 
fruit, prove gt>od for nothing in England, except on their 
walls — I mean the celebrated Italian apples, for reasons 
I have stated in the Introduction, and under the head of 
Climate; also for other reasons, stated at the head of 
Class IIL 

Gentlemen of intelligence and judgment who have re- 
sided both at Paris and in England, have assured me that the 
apples of those places are not comparable to ours. The 
late Governor Eustis, I have good authority for stating, 
expressed the same opinion. This may in part be ascribed 
to our blighter skies, and more constant and powerful 
sunshine during summer ; and a gentleman of Salem, who 
has here made trial of a great many celebrated varieties of 
English apples, has lately stated to me, that he has been 
greatly disappointed in them. . 

R. Kinds particularly recommended by Mr. Ronald, 
as being rendered exquisite on walls, and highly deserving 
such a situation. 

P. Kinds designated by Poiteau as the best in general 
cultivation in Prance, and by him particularly recommended. 

C. Kinds described by Dr. Willich, from the celebrated 
German writer, M. Christ. 

K. L. Kinds sent by Mr. Knight to Mr. Lowell. 



SECTION I. 

SUMMER FRUIT. 

127. CALVILLE ROUGE DE MICOUD. London 
Hort, Trans. Vol. v. p. 242. M. Thouin, 
The account of this extraordinary tree and its fruit is 
from a communication of M. Thouin. This tree, which 
produces three crops of fruit annually, originated on the 
farm of the Baroness de Micoud, near La Charite sur Loire, 
in the department of the Nievre, and bears three thousand 
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apples annually. The tree is striking in its appearance ; 
*' its dense, dark green, shining foliage, during three fourths 
of the year enamelled with numerous clusters of delicate 
rose-colored blossoms, and scattered over with fruit of 
a diversity of color, renders it a most interesting object 
of cultivation, especially as an ornament to our lawns and 
shrubberies, producing an effect not less novel than agreea- 
^e." The first flowering is in April, and abundant. The 
fruit of the first crop is globular, depressed ; its height 
two inches, its diameter nearly three ; of an angular ap- 
pearance ; the color deep dull red next the sun ; the flesh 
is yellowish white, fine, breaking, juicy, a sweetish acid, 
and agreeably perfumed, with a -crystalline appearance. 
It commences ripening the middle of July, and the fruit 
is mostly ripe in August, and continues ripening till No- 
vember. The second flowering is in June, and is less 
abundant than the first. The fruit of the second crop is 
fit for the table in the end of October; they are the size 
of hen's eggs, and are of equal good quality with the first. 
The third flowering takes place in August, September, 
October, and November; the fruits are small, no larger 
than the Pomme d'Api; they are checked in their growth 
by frost, but will ripen in-doors, and may be eaten raw, 
but if roasted or stewed they acquire a sweet and delicious 
flavor. 

1«8. KESWICK CODLIN. Lindleyr Py. Mai. 

One of the most useful and productive of all apples, ex- 
cept the Hawthornden ; rather large ; ribbed at its sides ; 
pale yellow ; very juicy, subacid ; it answers for tarts even 
in June. 



SECTION II. 

AUTUMN TRUIT. 

129. BELLE DES aUERMES. (J.) 

A new fruit of the first quality, very large and excellent^ 
ripening in winter ; very beautiful. This fruit I procured 
of an amateur in France. Eminently deserving trial 
with us. 
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WO. (R.) BRADDICK'S NONPAREIL. Hart. TVams. 
VoJ. III. p. 263. Lindley, Py. Mai PI. xxxjv. 
A valuable dessert apple, raised by John Braddick, £^. 
Sweeter and superior to the old Nonpareil ; middle-sized, 
globular, flattened ; skin smooth, brownish red next the 
sun ; juicy, sugary, rich, aromatic. October to January. 

181. (R.) BRINGEWOOD PIPPIN. Lindley. Py, 
Malus, • 

A most excellent dessert apple, raised by Mr. Knight. 
Small, globular, flattened ; color bright golden ; rassety 
stripes next the sun ; breaking, rather dry ; juice saccha- 
rine, perfumed, aromatic. October to March. 

ISa. (R.) DELAWARE. Py. Mai Brtnt. 

A very desirable dessert fruit, supposed to be from 
America. Beautiful ; middle-sized ; flattened ; color rich 
golden, blotched with deep red ; flesh firm, rich, high-fla- 
vore^ ; productive. October to January. 

138. (R.) (L. K.) DOWNTON GOLDEN PIPPIN. 
Pom. Mag. 113. Lind. 
Knioht'b Pippin, '^ltojx Pippw. 
The trees bear early and abundantly. The fruit is of 
medium size, cylindrical; the stalk short; skin yellow; 
flesh yellowish, crisp, with a brisk, rich^ subacid juice. 
October to December. Raised by Mr. Knight. A dessert 
apple, and excellent for cider. Specific gravity of its 
juice, 1.080. • 

184. (R.) FRANKLIN GOLDEN PIPPIN. Py. 

Mai 
A medium-sized fruit, of American origin. Oblong, a 
little flatted ; fine yellow ; flavor brisk, with more acid 
than the other Golden Pippin. A good bearer. 

135. GRANGE. Py. Mai. 

An excellent dessert or cider fruit, raised by Mr. Knight. 
Middle-sized; globular, flattened; flesh close, of pleasant 
flavor. From October to January. Specific gravity of 
the juice, 1.079. 

136. GROS LOCART. 

New and .very large, fine yellow in the shade, slightly 
red next the sun, and covered with bloom. The fruit is 
very fine and excellent; the tree very productive. Thus 
it was described to me by M ons. Vilmorin, of Paris. High^ 
ly deserving trial with us. 
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187. (R.) KING OF PIPPINS. Py. Mai Brent. 

PI. XXXYIII. 

A first-rate fruit, which no garden should be without; 
middle-sized ; oblong ; color clear golden yellow, fine red 
next .the sun ; rich and juicy. Autumn. Productive. 

138, (R.) KIRKE'S GOLDEN REINETTE. Ptf. 

Mai 
"Is an improved variety of the old Golden Reinette. 
The fruit is in general more beautiful, the flavor equal. 
The tree bears as well, and is more healthy in its growth." 

189. (C.) NOBLE PIPPIN. Dr. WilHch. 

PkpiN r^OBLE. 

The trees do not grow tall, but bear abundantly. An 
exquisite dessert frqit ; oblong, diminishing to the .crown, 
smooth, bright yellow, a few streaks of red next the sun. 
It ripens early, and keeps to the end of April. 

140. (R.) PADLEY'S PIPPIN. Pom, Mag. t. 151. 
Lina. 

Padley's Royal George of Ronald f 
A very excellent dessert fruit ; rather small ; flattened ; 
skin dull yellow, or orange and russeted ; flesh breaking, 
saccharine, pleasant, aromatic. November and December. 

141. PINE-APPLE RUSSET. Lindley. 

This fruit is described by Lfndley as one of the best of 
all their dessert apples. Juice more abundant, saccharine, 
spicy, aromatic, perfumed, with a perfect proportion of 
acid, and flavor of the pine- apple. It is medium-sized, 
roundish ovate, angular ; color yellowish or yellow russet; 
flesh crisp, tender ; one of the finest of* the season. Sep- 
tember and October. 

142. (P.) POMME PRINCESSE. N. Duh. PI. tiii. 
The fruit is of medium size, flattened ; of a beautiful 

yellow in the shade, striped with red next the sun ; the 
flesh yellowish white, fine, and exceHent ; juice not abun- 
dant, but agreeable and sweet. This excellent apple is 
one of the best species of Reinettes. October. 

148. (C.) PRINCE'S TABLE APPLE. Dr. WtlKch 

LOSKRIEO. 

A delicious autumnal fruit, vying with the pear rennet , 

it is of the Calville family. Moderately large ; somewhat 

oblong; whitish, and covered on the south side v^ith red 

-streaks. The tree does not rise to a considerable height 

8» 
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144. (R.) SCARLET PERFUME. Py. Mai. 

CoLK Apfle. lb. and Pom. Mag. 
Anew and very desirable deiwert fruit, and good for 
cooking. Moderately large; flattened; nearly globular, 
flat^ided; mostly covered with rich, deep red; juicy, rich, 
flavor spicy. September and October. 

145. (R.) WYCKEN PIPPIN. Lindley, Loudon. 

A dessert fruit, below medium size ; flattened ; yellowish 
green', but pale dull brown next the sun ; flesh firm, break* 
ing, sugary, with a little musky perfume. The cottagerr 
apple around Wyken. October to December. 



S£C TION III. 

WINTER TRUIT. 

146. BARCELONA PE ARM AIN. Pom.Mag. t.SS. 
Lind. 

Speckled Goldkn Reihette, aeeording to the Pom. Mag. 

Reinetts Rouge, according to Lind. 

A dessert fruit, of medium size ; oval, rather long ; 
brownish yellow in the shade, deep red next the sun ; flesh 
firm, with, a rich, aromatic, but slight and agreeable acid. 
November till February. A good bearer. ■ 

147. (R.) BEACHEMWELL SEEDLING. Pom. 
Mag. Lin. 

An excellent dessert apple, raised by John Motteaux, Esq. 
Medium-sized, roundish, depressed ^ pale yellow, but red 
next the sun ; flesh tender, juicy, pleasant. NoTember to 
April. The tree bears well. 

148. BELLE DU HAVRE. (J.) 

A new and noble fruit, very large, and covered with 
bright red; of the first size and quality; ripening in win- 
ter. This fruit I procured of an amateur in France. Emi- 
nently deserving trial with us. 

149. (C.) (P.) BORSDORPER. Dr. WiUieh. 
Red Borsdorfxr. lb. Borsdorf 9f lituilay. 

A delicious German apple, of large size, heautifiil «8 dtt 
Canadiaa, and in size and fptm like the JUinidtte Trioair 



1 



phMite, which it almost excels ; globular formed, slifhtfy 
narrowed at the crown ; yellow in the shade, but for the 
most part a fine glossy red ; its flesh uncommonly white, 
tender, juicy, sweet, partaking of the odor of roses ; a 
bright red vein encompassing the core. The tree comes 
early into bearing, and bears abundantly. It ripens in 
December. 

150. (R.) CHRISTIE'S PIPPIN. Py. Mai 

A very nne dessert apple, raised by Mr. Christie: in 
form and shape like a Nonpareil ; lemon-colored, with faint 
red stripes; flesh sof>, agreeably sweet, enough of acid. 
November till February. The tree bears abundantly. 

151. (K. L.) CORNISH JULY FLOWER. Pi/. Mai 

PI. XIX. 

JuLT Flower. Hort. Trans. 
- Very old, above the middle size,- oval, with irregular 
ribs; of an olive green color, streaked with dull red ; the 
flesh of a rich aromatic flavor and fragrant perfume. Not 
very prolific. It keeps through the winter. 

152. (R.) COURT OF WYCK, or RIVAL GOLDEN 
PIPPIN. Py. Mai Brent PI. xii. 

''A dessert apple, whi(vb vies with the Golden Pippin in 
richness of flavor, and much excels it in other respects; 
it is rather large, of a golden hue, with red stripes, very 
handsome. This is esteemed the finest Christmas apple 
we have. Keeps well till February or March. The tree 
never cankers, and never fails bearing. 

153. D'ASTEMS. Py. Mai Brent PI. xxxi. 
Stripling d'Hiver. 

A noble kitchen fruit ; large, globular ; a little flattened ; 
green, with some dull red streaks, chiefly on the top of the 
fruit. It is a first-rate §ort, firm, with a rich flavor, and 
dresses well ; and will keep till March or April." 

154. DUTCH MIGNONNE. JPam.Mag. Py, Mai 
Rbirette Doree of Moyer. 

Christ's Golden Reinette of the Tdschenbach, according to 
the Pom. Mag. 
An excellent dessert and sauce apple ; over medium size, 
a little flattened and diminished at its crown ; greenish 
yeHow m the shade, next the sun striped and marbled with 
deep red ; the flesh is firm, crisp, juicy, subacid, aro- 
matic. November to April. Tree aa abundani bearer. 
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155. (C.) EASTER, or PASttUE APPLE. Dr. 

WiUick. 
The Easter, or Pasque Apple, is one of the principal and 
finest of the Calvilles ; it is large, with high, projecting ribs, 
and of a bees-wax color ; has a white, tender, juicy pulp, 
aiid emits a very grateful odor, similar to that of roses. 
The tree bears abundance of fruit. 

156. (C.) (P.) FENNOUILLET GRIS. Bon Jard. 
Dr. Willich, 

Caraway Russet. Hort. Soc. Cat. Spice Appts. lb. 
Brown Apple of Burnt Island. lb, 
Anis. Bon. Jard. Winter Anis Rennet. Dr. Willich 
The tree is very productive; the fruit is undei medium 

size ; globular, depressed ; the skin of a gray fawn shade, 

covered with thin russet, and a slight brown next the sun ; 

the flesh is tender, and has the peculiar aroma and flavor 

of anise; December -till February. 

157. (P.) FENNOUILLET JAUNE. Ban Jard. Lind. 
Embroidered Pippin. Lindley. 

Dr^p d'Or. Bon Jard. Dvh. Fomme de Caractere. lb. 
The tree is very productive ; the fruit of medium size, 
globular, inclining to oblong; its skin is.a beautiful yellow, 
marked with fine russet lines resembling letters; hence its 
name, Pomme Caractere, Its flesh is firm, delicate, sac- 
charine, and excellent, with a flavor of the Fennouillet, or 
Anise. December to February. 

158. FENNOUILLET ROUGE. Nouv. Caurs Compl 
A very excellent fruit, of medium size ; globular, flat* 

tened ; deep gray, but streaked with brown red next the 
sun; flesh firm, sugary, high-flavored, musky. March. 
This fruit requires a light, warm soil, and cannot be too 
much multiplied. 

159. •(K. L.) GOLDEN HARVEY. Py. Mai 

Brandy Apple. 
A small dessert apple ; light yellow, flushed with red, 
and russeted ; flesh remarkably compact; very rich in 
flavor. It will keep till April or May. It is called Brandy 
apple, from the specific strength and gravity of its juice, 
which is 1.085. The tree grows feeble ; it does not bear 
well at first, but afterwards seldom fails. 

160. (R.) GREEN NONPAREIL. Py. Mai Brent. 

PI. XXXIV. 
Pxtworth Nonpareil. 
Raised at the earl of Egremont's ; larger than the old 



Nonpareil, bat of nearly of the samesha;^ ; the color green. 
A valuable apple for the table ; crisp, juicy, and high^fla* 
vored. February or March. It is a good bearer 

161. HUBBARD'S PEARMAIN. LindUy.Pom.Mag 
Golden Viniso of Pom. Mag, 

According to Lindley, the merits of this fruit are unri- 
valled, and* its superior as a dessert fruit, from November 
to April, does not exist in that country. The fruit it 
small, ovate or globular, yellow, orange or pale red next 
the sun ; flesh firm, rather dry, juice sweet, rich, of a most 
highly-perfumed, aromatic flavor. An abundant bearer. 

162. (P.) JERUSALEM. J5o» Jar(^. p. 344. 

POMMB riOEON. ]b. 

The tree is of medium vigor, and very productive. The 
fruit is small, conical ; its color that of the changeable 
rose ; flesh fine, delicate, granulous, and v^y good. 
168. (R.) MARGIL. Lindley. Hooker's Pom. Land. 

A very excell^it dessert fruit ; small, ovate, angalar ; 

bright orange, streaked and mottled with rich red and 

brown ; slightly russeted ; flesh yellow, firm, breaking, 

juicy, sweet, highly aromatic. November to March. A 

^very excellent bearer. ' 

'l64. (R.) MARTIN NONPAREIL. Hooker. Lxndky. 

A new and valuable dessert fruit, small, ovate, depressed; 
dull green, but tawny orange or red next the sun ; thinly 
russeted ; not handsome ; flesh compact, with an excellent 
flavor, sweet, with a fine acid. They have been kept a 
year. The tree is si good bearer. 

165. (C.) MELA DE ROSMARINO. Br. WiUich. 
White Italian Rosemary Apple. lb. 

A very beautiful species of Calville, having no ribs, but 
a most glossy skin, which resembles the finest virgin wax ; 
and, on the south, somewhat red ; of an obloiig figure, and 
the size of a goose egg ; its flesh is white as snow, un- 
commonly tender, and yielding a saccharine juice of a 
slightly aromatic flavor. Its large pericarpium contains 
twenty kernels in five cells. November till February. 

166. NORFOLK BEAUFIN. Py. Malus. lAnd. 

A beautiful cooking apple ; a fruit of great merit for 
drying, furnishing a luxury at table during winter ; rather 
large, flattened; nearly the whole surface covered with 
livid red. November till June. '' These apples are dried 
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by the bakers of Norwich, annually, and sent in boxes to 
all pHrls of the kingdom, where they are universally ad- 
mired." 

167. (C.) PEAR RENNET. Dr. WilUck, 
Reinettk Poire of the catalogues. 

Both an autumnal and winter fruit; presents a capital, 
yellow apple, of a tender, yellowish pulp, the jui^e of which 
has the acidulous flavor of Rhenish wine. It is sufficiently 
mellow in the beginning of November, and may be pre- 
served through the greater part of winter. The tree is of 
slender growth. 

168. PIGEON DE ROUEN. 

A new fruit, of medium size and ovate form, very val- 
uable and productive. Thus it is described to me by 
Mons. Vilmorin, of Paris ; highly deserving trial *vith us. 

169. POMME DE LESTRE. Bon Jard, p. 344. 
This apple was found in the department of Vienne, in 

1813, and has been preserved during three years. It is 
highly esteemed. 

170. (C.) (P.) REINETTE DOR^IE. Dr. WiUich. 
Nouv. Cours Complet dAgr. Vol. xii. p. 5J13. 

Reinette Jaone Tardive. lb. Dr. Willich. 
This apple is equal in goodness to the Reinette Tranche, 
but is nearly gone when that variety begins to be fit for 
use. It is middle-sized, flattened, deep yellow in the shade, 
reddish next the sun ; flesh juicy, saccharine, vinous, high- 
flavored, a little acid. December to March. 

171. (P.) REINETTE TRANCHE. Nouv. Cours 
Compl Vol. XII. p. 215. 

Fruit large, round, irregularly formed, and very much 
pointed with brown; sometimes slightly red next the sun; 
the flesh is firm, yellowish white, saccharine, agreeable. 
It is, notwithstanding the excellence of the Reinette Grisc 
and the Reinette du Canada, the best of all ; but it varies 
much in goodness, in size, and duration, according to the 
soils, expositions, seasons, &/C. 

172. (R.) SCARLET NONPAREIL. Pom. Mag, 
t. 87. Lindley. Pyrus Malus, PI. xxxiv. 

A dessert apple, admired for its beauty and excellence ; 
middle-sized, roundish, not' angular; yellowish green in 
the shade, deep red next the sun, streaked ; flesh firm^ 
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yellowish white, juicy, rich, and excellent. Extensively 
cultivatecf in England. November to March. 

173. (K. L.) (R.) SWEENEY NONPAREIL. Hort. 
Trans. Linaky, 

Rather large, and in form of a Nonpareil ; color green, 
with patches of russet all over ; sometimes a brilliant color 
next the sun ; flesh firm, crisp, with abundance of juice, 
in which a powerful acid is combined with much sugar. 
A new dessert apple fro\n November to March. The tree 
is an abundant bearer. 
182. SCARLET GOLDEN PIPPIN. 

New, and eminently beautiful. A new and extraordi- 
nary fruit, and highly celebrated; sent hither by Mr. 
Rivers in 1842. It keeps till May. 

188. ♦STURMER PIPPIN. 

A new and eminently distinguished fruit ; large, round, 
ruddy next the sun; of a brisk flavor. The tree bears 
well, and the fruit keeps till June. A variety received 
from the Lond. Hort. Soc. in 1842. 

175. (C.) REINETTE TRIOMPHANTE. 

Victorious Reinette. Dt. WULich. 
**An uncommonly fine, large, and well-formed apple, 
which ^n being deposited on the floor, acquires a deep 
yellow tint, marked with starry points, and frequently 
brown, rough spots, or large warts ; its eye represents a 
regular star; its flesh beneath the tender skin is yellow, 
firm, though delicate; yielding abundance of juice, that 
possesses a pleasant, aromatic flavor. It ripens about 
Christmas, and may be kept till March. The tree grows 
luxuriantly, and becomes of considerable size." 

176. LA VIOLETTE. Nmiv. Cours Compht Agri. 

POMHE D£ QUATRE GoUTS. lb. 

Fruit of medium size, oblong; color deep red next the 
sun, y«llow, striped with red in the shade; the flesh fine, 
delicate, saccharine, having a little of the perfume of the 
violet ; reddish beneath the skin, greenish towards the 
centre. This variety is one of the best of apples, and 
keeps till May. 

(R.) Also to the above list, all Nonpareils and all 
Golden Pippins not here described, are recommended by 
Mr. Ronald for walls. 
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SGCTION IT. 

FOREIGN CIDER APPLES DESERVING TRI\L IN THE 
UNITED STATES. 

THESE WOULD BE LIRELT TO ANSWER WELL IN CANADA. 

irr. FOXLEY. Lindley. 

Raised by Mr. Kaight from the Siberian Crab and 
Golden' Pippin. A very small apple, growing in clasters, 
of a bright, gold color. Specific gravity of its juice, 
1.080. 

178. HAGLOE CRAB. 

The most famous cider in the world was formerly 
made from this fruit in England. An old fruit; small, ill 
shaped; yellow in the shade, russety red next the sun. 
Specific gravity of the juice, 1.081. This fruit has been 
many years in the United States — quite long enough 
for triaJ. 

179. SIBERIAN BITTER SWEET. LindUy. 
Raised by Mr. Knight from the Siberian Crab and 

Golden Harvey ; and was sent by Mr. Knight to tt|^ Hon. 
John Lowell. It is small, not much larger than the Sibe- 
rian Crab, of a yellow color, with a blush next the sun. It 
is supposed to contain a larger proportion of saccharine 
matter than any other apple known. It does not abound 
in juice, and it is supposed would be a most valuable va- 
riety to mix with the more austere sorts. The trees are 
most abundant bearers. 

180. SIBERIAN HARVEY. Lindley, 

A small^ globular fruit, raised by Mr. Knight from the 
Siberian Crab and Golden Harvey ; of a bright gold 
color, stained with deep red next the sun ; the fruif grows 
in clusters on slender branches; the juice exceeding 
sweet. Ripe the middle of October. Specific gravity of its 
juice, 1.091. 

See DowNTON Golden Pippin, Grange, and Orange 
Pippin, which are all cider fruits. 
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CLASS m. 

SELECT UST OP FOREIGN VARIETIES OP APPLES 
DESERVING TRIAL IN NORTHERN CLIMATES. 

The following select list of Northern fruits are chiefly of 
British origin. They are described by their writers, Lind- 
ley and Ronald, as of first-rate excellence; the latter, es- 
pecially, from his great collection of trees in bearing. iTet, 
as few of them are by him included in that list of kinds 
which he has recommended as being hi^Iy improved on 
walls, or as requiring a warmer climate, I have therefore 
concluded to leave them in high northern latitudes. 
Other reasons for this will be found in the ** Introduc- 
tion'' to this work, and in the article which follows, on 
** Climate." I have assigned them to the influence of 
fine summer skies ; to Nova Scotia and the Canadas, and 
the British possessions in America; also to the north- 
western section of our own country, on the side of the 
Pacific ; to Oregon, and our neighbors, the Russians, ly- 
ing contiguous. For all of them, we might include, also, 
many other kinds, of the first and second classes, which 
may have originated in the higher latitudes. Some of 
ihem, however, will prove fine with us, and all are now 
on trial. 



SECTION I. 

SUMMER FRUIT. 

181. AsTRACAN. Pom. Mag. Lind, Dr.WiUich. 

White Astracan. Pom. Mag. and Lind. 

Glacx dx Zelaitdx. R, Trahsparzht be Moscotik. ii. 

Russian Ice Apple. lb. Pommx dx Glace. lb. 
This fruit is said to grow wild about Astracan. It is of 
medium size, globular, the sides angular ; the skin is 
smooth, and covered with pale bloom; the flesh semi- 
transparent, of the whiteness of snow. Dr. Willich, on the 
authority of M. Christ,, has diescribed it as beaotifiil, yei- 
9 
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lowish white» with fine red flaming streak.^ ; with a saccha- 
rine juice, so copious, that it constitutes seven ninths of 
the weight of the frait — which is roost superior, tit a 
suitable situation and climate^ not below 49^ of latitude, 
[See art on Clima'j^e, in the first pages of this work.] The 
rem. Mag. and Lindley inform us, that this fruit is ?erj 
fine in the climate of England; but at Pans, according to 
the Bon Jard., the fruit is but at mediocrity ; and in our 
climate, good judges have pronounced it good for nothing. 

BoRoviTSKY, (Russian.) Brown's Summer Beauty. 
Carlisle Codlin. Early Crofton. (Irish.) Early 

JULIEN, (Scotch.) RlVELSTONB PiPPIN, (ScOtch.) SaCK 

AN0 Sugar. Salina. Su^ar-Loaf Pippin, Dolgoi 
Squoznoi, or Long Transparent, (Russian.) Summer 
Golden Pippin. Wormsley Pippin. Knight's Codlin. 



SECTION II. 

AUTUMN FRUIT. 

Alfriston. Lind. Beauty of Kent. Bedfordshire 
Foundling. Cowarne's Queening. Devonshire 
Queen. Dowell's Pippin. Downton Nonpareil. 
Edgar. Flower of Kent. French Pippin. Golden 
Burr. Golden Noble. Kentish Broadino. Kentish 

FiLLBASKET. KeRRY PiPPIN. LeWIS's INCOMPARABLE. 

Kirke's Scarlet Admirablj^, or Hollandbury. London 
Pippin. Lucombe's Seedling. Pearson's Plate. Pot- 
ter's Large Seedling. Rawlin's Fine Red-Streak. 
Rymer. Salopian Pippin. Scarlet Crofton, (Irish.) 
Sops of Wine. Striped Monstrous Reinette. 



SECTION III. 

WINTER FRUIT. 

Aromatic Russet. Burrell's Red. Claygatv 
Pearmain. Cockle Pippin. Cornish Aromatic. Det* 
onbhire Goldsn Bali/. Duke of Wellington.. Ham 
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BLEDON Deux Ans. Hoary Morning. Hugh's Golden 
Pippin. Kirke's Lord Nelson. Lemon Pippin. Mar- 
malade Pippin, (Welch.) Norfolk Storing. Northern 
Greening. Striped Holland Pippin. Waltham Ab« 
BET Seedling. Yorkshire Greening. 



CULTIVATION, &c. 

The seeds or pomace of thfe apple should be sown ia 
autumn in a rich soil. When the young plants appear in 
spring, they should be carefully thinned to the distance of 
two inches asunder, and kept free from weeds by carefully 
hoeing during the remainder of the season, or till of su& 
ficient size to be removed. 

At one or two years of age, they are taken up, their tap 
roots shortened, that they may throw out lateral roots ; they 
arc transferred to the nursery, set in rows about four feet 
asunder, and at one foot distance from each other in the 
row, in a rich and loamy soil. In the summer following, 
they are inoculated, or they are engrailed or inoculated the 
year following. 

Size and Age for transplanting to the Orchard. 

An apple tree, when finally transplanted to the orchard, 
ought to be at least six or seven feet high, with branches 
in proportion, and full two years from the bud or graft, 
and thrifty. Apple trees under this size belong properly 
only to the nursery. 

Distance. 

The distance asunder to which apple trees should be 
finally set^ when transplanted to the orchard, depends upon 
the nature of the soil, and the cultivation to be subsequent- 
ly given. If the soil is by nature extremely fertile, forty 
feet distance may be allowed, and even forty-five and fifty 
feet in some very extraordinary situations ; for before the 
trees become old, they will completely shade the ground. 
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If, however, the soil is not very extraordinarj by natore, or 
so rendered by art, this distance would be too great ; for 
the trees would become old,^ and their growth would be 
finished, before the ground could be covered by their 
shadow; — thirty feet, only, may therefore be allowed in 
land usually denominated of good quality, and but twenty 
to twenty-five feet in land of ordinary quality. But where 
economy of time, of land, and of all things else, is con- 
sulted, but one half this distance will answer for a series 
of years. 

The quincunx mode is recommended for close arrange- 
ment, and short-lived trees may be set in the intervals. 

The size to which an |pple tree may attain, and the 
ground which should be allotted to it, depend also, in some 
measure, on the particular variety of apple ; some sorts 
being well known to attain to a much greater size than 
that of others. 

The period of growth, or the duration of the apple tree, 
is comparatively limited ; this is sufficiently evident from 
the perishable nature of its timber. Thc^e species of trees' 
only will continue living and growing for numerous cen- 
turies, whose timber may be preserved incorruptible during 
the lapse of a long succession of ages. 

Soil and Situation. 

A rich soil, rather moist than dry, is that adapted to the 
apple tree ; but what is usually termed a deep pan soil is 
to be preferred. 

On such a soil, whether on the plains, or in the valley, 
or on the sides and summits of our great hills, which al- 
most always consist of good land, and even in situations 
the most exposed, the apple tree will flourish. 

One of the most productive apple orchards in this im- 
mediate vicinity, is situated on the north and north-west 
sides of a hill, the most exposed to cold winds. The soil 
of great hills is generally of far superior quality to that 
o^ the plains ; and it is a very mistaken opinion, which 
seems adopted by some, that the soil of all liills must 
of necessity be dry and deficient in moisture. It is 
the plains and the knolis that are but too generally thus 
deficient, not the great hills, which almost always abound 
in ^ing& 



APPLES. CULTIVATIOK. 101 

Land half covered with rocks, and incapable of being 
cultivated with the plough, is in some respects admirably 
suited to the apple tree. For, in such situations, they are 
not liable to suffer from drought ; they receive nearly a 
double portion of moisture from the rains that fall, and a 
greater degree of heat by the reflected rays of the sun. 

They may even flourish on sandy plains, if, where the 
tree is to be placed, an excavation is formed six or eight 
feet in diameter, and three or four feet in depth, and if 
half filled either with useless small stones intermixed with 
rich loam, mud from the low grounds, clay, or gravelly 
clay, or mixtures of any of these substances, with a por- 
tion of manure, and the remainder of the excavation fUled 
to the surface with rich loam. 

Management of the Land. 

If the ground intended for the orchard cannot con- 
veniently be kept wholly in a state of cultivation during 
the first years, a portion, at least, ought to be. 

A strip of land to each row, of eight or ten feet in 
widths well manured, may be kept cultivated, and the 
vegetables which may here be raised will- amply repay the 
expense and labor bestowed during the four or five first 
years. After this, if the trees have grown well, as they 
probably must have done, cultivation at a distance in the 
intervals becomes even more important than within the lim- 
ited distance of a very few feet from the trunk of the tree. 

For on examination it will be found that the small 
fibres or spongelets, by which' alone the tree derives all the 
nourfshment it receives from the earth, are now remote 
from the trunk of the tree ; they are now to be found 
seeking pasture beyond the limits of its shade, and it be- 
comes necessary that the whole ground should be kept in 
a high state of cultivation for the four or five following 
years; after this period, it may occasionally be laid to 
grass, which, however, should be broken up at frequent 
intervals, the land being always kept in good heart. 

Pkuning. 

I have given directions for pruning the trees while 
young, under the general directions in the former part of 
9* 
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this work, at page 51. Tboae directions are particukrljr 
applicable to the apple tree. I would only add, that when 
these directions have been followed, ^* when large and 
profitable crops are desired, *— our cultivators generally 
avoid robbing their trees unnecessarily of a particle of 
bearing wood. 

Those limbs which interfere with other limbs by-galling, 
the suckers and dead wood, are alone removed ; for they 
consider that the warmth of the atmosphere is of itself 
sufficient in our climate to ripen the fruit, without at- 
tempting to admit the sun to every part of the tree. 

These directions are to be more especially observed in 
regard to old trees in their declining years : their trunks 
being too old for the reproduction and sustenance of a 
crop of new and fruitful wood, nothing should be taken 
away but the dead branches and suckers. We have seen 
old trees, whose branches were annually loaded with fruit, 
despoiled at once by the hand of man of half th^ bear- 
ing wood, under the mistaken idea that the destruction 
of the one half of the tree would confer a benefit on the 
remainder, and render it still more productive. We 
noticed, however, that the effect thus produced was dii^ct- 
ly the reverse, as their total destruction usually followed 
as a consequence not long after. 

Inssots. 

The apple tree has four destructive enemies — the cater- 
pillar, the borer, the canker-worm, and the curculia 

The Caterpillar usually makes its first appearance with 
the opening of the leaf of the apple tree : they are readily 
and easily destroyed if taken in season. They are brcfught 
down either by the hand, or by the excellent brush m- 
vented by the late Hon. Timothy Pickering, which must 
be attached to a pole. They should be taken early in the 
morning, before they leave their nests. When brought 
down, they must be destroyed. The trees should be ex- 
amined a second time not long after. 

The Borer. The modes of preserving apple trees from 
the depredations of the borer may be found in the former 
part of this work. 

Of the Canker-Worm. In the immediate neighbor? . 
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hood where I reside, the caaker-worm is a^novm. I mitit 
therefore avaiJ of the experience of others. 

The can lier- worm, after it has finished its work, of 
destruction in spring, descends to the earth, which it 
enters to the depth of from one to five inches. A*fter the 
first frosts of October, or from the 15th or 20th, those 
nearest the surface usually begin to rise from their earthy 
bed, transformed to grubs or millers. They usually rise 
in the night, and invariably direct their course to the tree, 
which they ascend, and deposit their eggs on the branches, 
which are hatched in April or May. They fi-equeutly 
rise during moderate weather in winter, when the ground 
is not frozen, and in March, and till towards the end of 
May. When the ground in spring has been bound by a 
long continuance of frost, and a thaw suddenly takefi 
place, they sometimes ascend in incredible numbers. 

Here, then, at the bottom or trunk of the tree, it ie 
necessary to arrest their progress, and prevent the ascenft 
of the grub or miller. 

The usual mode, or the mode generally adopted in 
practice, is tarring. With this design, the bark around 
the circumference of the trunk is scraped smooth, and the 
crevices wh^e the application is to be made are filled 
with clay or mortar; over this, a strip of canvass three 
or four inches in width is to be bound around the tree, 
the lower band to consist of a large tow cord, to prevent 
the running down of the tar, and its consequent pernicious 
effect on the tree. On this strip the tar is laid with a 
brush. The operation must be performed every afternoon 
a little before sunset, when the weather is moderate, and 
the surface of the earth not ^frozen, from the first har4 
frosts which commence in October, and during the winter, 
till about the last of May. For the tar, by the heat of 
the sun, or by dry winds, or other causes, sometimes be- 
comes dry on its surface in a very short time, and in such 
cases it offers no obstruction to the passage of the insect^ 
Dr. Thacher, in his American Orchard ist, has recom" 
mended that a small portion of soft grease or train oil 
should be mixed with the tar to preserve it from drying. 
It should be observed that* the insect, on finding its pa»> 
0age obstructed, frequently deposits its eggs in great num- 
bers near the base of the . tree, in the cracks and fissures 
pf the hark. These may be destroyed by a solution of 
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potash. But the tar does not at all times afford a perfect §^ 
curity ; for when vast numbers arise at once from the earfh, 
a bridge over the tar is speedily formed of the carcasses of . 
those yrhich first attempt the ascent, and over these nn in* 
numerable host may safely pass, and the labor of tarring,* 
previously bestowed, is lost for that season. 

• The tarring process is a tedious one, requiring constant 
attention during a long period ; the omission of a single 
night favorable to the ascent of the grubs, may prove fatal 
to the trees for that season, and the labor previously be* 
stowed is lost. 

Various other modes have therefore been proposH, with 
the design of preventing their ascent ; but however in- 
genious or effectual they may have proved, they have not 
to my knowledge yet been introduced to general practice. 

The strip of list or girdle to surround the tree, and covi- 
' ered with the mercurial ointment, as recommended by Dr. 
Spofford, of Bradford, Mass., as an effectual remedy, was 
tried by Gen. Dearborn in the course of his experinieiitSy 
and with him has totally failed ; it offered no obstruction 
whatever to the ascent of insects. [See New England 
Farmer, Vol. viii. Nos. 23 and 48.] 

What the particular causes of the failure in this instance 
were, provided it has in other instances proved effectual, 
we c&nnot conjecture, unless we suppose that the insects 
passed over while the mercurial preparation was yet in a 
new and fresh state, and before it had time to imbibe that 
portion of oxygen from the atmosphere which Dr. Spofford 
has asserted renders its poison more active and effectual. 

The Hon. John Lowell has stated in Vol. iii. No. 4 of 
the Mass. Agr. Repository, that he caused the ground 
around sixty opple trees to be dug to the depth of four 
inches, and to the distance of two or three feet from the 
roots; it having been ascertained by Professor Peck, that 
the insect seldom descended into the ground at a greater 
distance than three or four feet from the trunk. The 
ground being laid smooth, three casks of effete or air- 
slacked lime were spread over the surface thus prepared, 
to the depth of about an inch. These trees were tarred 
as well as the others; and, alttiough grubs or worms ap- 
peared on most that were not limed, not a single grub was 
to be perceived on the trees limed. 

Mr. Lowell has spoken of the result of the experimem 



as of a single trial, and the first of the kind to his knowl- 
edge on record, and expresses his hopes that it may induce 
others to pursue still further the experiment; for while 
tarring is injurious to the tree, and expensive in ita appli- 
cation, the lime, which may consiist of sweepings of the 
lime store, is comparatively cheap ; it requires but a single 
application in a season; it is not only destructive to ani- 
mal substances, but is useful as a manure. 

Professor Peck has recommended that the ground 
should, in October, be carefully inverted with a spade to 
the depth of five inches, and, as far as the branches extend, 
the clods broken, the surface raked smooth, and rolled 
with a heavy roller; th^ rolling to he repeated in Mar«b. 
Lime, reduced to an imp'alpable powder, he thinks, might 
be with advantage applied to the surface thus smoothed, 
not only as being adapted to close the openings which 
may appear, but useful also from its caustic qualities. 

Dr. Robbins, of Roxbury, has recommended, as an ef* 
fectual remedy, that a strip, of sheet-lead, of four and a 
half inches in width, be formed into a tqbe or gutter, by 
bending over a wooden eylindee ; this is a^ain bent round 
the tree by passing a rope through it. Af^er being ad- 
justed to a level, it is secured by nailing its inner edge tp 
the tree. This, being soldered at the ends^ is filled in 
autumn with wint ^-strained oil, spirits of turpentine, or 
other liquids; and above this is placed a strip of oiled 
sheathing paper, cut in proper form, as a screen from the 
falling rain. 

The plan invented by Mr. Abel Houghton, of Lynn, and 
said to have proved effectual, differs from the abirive, as the 
circular gutter is formed of thick pasteboard painted ; it 
IS filled with oil, and a pasteboard screen projects from 
above, covered with painted canvass, to shield it from tbe > 
rain. 

On similar principles Mr. Briggs, of Bristol, Rhode 
island, has successfully stopped the ascent of the grub by 
gutters formed of tin. Four straight gutters are connected 
by soldering at their corners ; these, being adjusted to a 
level, are supported on strips of boards nailed to the tree; 
the inner edge of the gutter is so bent as to project over 
the (Miter edge, to shield it from tbe rain. The space be* 
tween the gutter and tree being filled with swingling tow 
prq>eriy secured, and the gutter being filled h^f fnll gf 
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water, a qtiantity of thin whale oil is added, and the seen* 
rity is supposed to be complete. 

The lion. H. A. 8. Dearborn has further suggested, that 
gutter!* formed of earthen Danvers ware, laid ou the earth 
around the tree, might perhaps prove cheaper ; and these 
being filled with a fluid might be equally as effectual. 

Lastly, we would recommend for experiment, on the sup- 
position that some one of them may prove effectual, the 
application of the following substances. ^ For a more par- 
ticular account of them all, see the article Insects, in the 
former part of this work. 

1. Chloride of Lime, to be placed around the roots of 
the tree in a circular gutter, formed of any material, and 
screened from rain. 

2. Cinders from the blacksmith's forge, applied in a sim- 
ilar manner, which have been found by Professor Thouin 
so effectual in obstructing the march of the mre-worm, 

3. The application of coal tar, instead of commov tar, to 
prevent the ascent of the grub. This substance, as has 
already been stated, possesses either qualities so poisonous, 
or an odor so powerful, that its application is now said to 
be effectual in preventing the ravages of the worm which 
U so destructive to the plank of the ships which navigate 
the ocean in warm latitudes. 

When the canker-worms have once gained possession 
of the tree, it is by no means deemed an easy task to dis- 
lodge them. Attempts have been made to destroy or dis- 
lodge them by fumigations of oil, sulphur, &.C., but the 
accounts of the efficacy of such attempts are C9ntradictory. 
They may, however, be dislodged by pounding the limbs 
and i<haking the trees, and their reascent prevented. 

Curculio. For an account of the various modes adopted 
to avert the ravages of this destructive insect, see the arti- 
cle iNSEcf s, in the former part of the work. 

Gathering and preserving the Fruit. 

Various theories have been offered for preserving apples 
in a sound state for winter use, or for distant voyages. 
Some have proposed gathering the fruit before it is ripe, 
'and drying it on floors before it is put up ; this has been 
tried ; the apples lose their sprightly flavor, and keep no 
better than by some less troublesome modes. Dr. Noaii 
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Webster has recommended that they should be put down 
between layers of sand which has been dried, by the heat 
of summer. This is without doubt an excellent mode, as 
ic .excludes the air, and absorbs the moisture, and must be 
useful when apples are to he shipped to a warm climate. 

Chopped straw has also been highly recommended to he 
placed between the layers of fruit; but I have noticed that 
the straw, from the perspiration it imbibes, becomes musty, 
and may probably do more hurt than good. When apples 
are to be exported, it has been recommended that each be 
separately wrapped in coarse paper, in the manner oranges 
and lemons are usually put up. This is, without doubt, an 
excellent mode. And Mr. Loudon has recommended that 
apples destined for Europe should be packed between 
layers of grain. 

Great quantities of fine winter fruit are raised in the 
vicinity of Boston, and put up for winter use, for the mar* 
kets, and for exportation. The following is the mode al- 
most universally adopted by the most experienced ; and 
by this mode apples, under very favorable circumstances, 
are frequently preserved in a sound state, or not one in 
fifty defective, for a period of seven or eight months. The 
fruit is suffered to h^ng on the tree to as late a period as 
possible in October, or till hard frosts have loosened the 
stalk, and they are in imminent danger of being blown 
down by high winds ; such as have already fallen, are care- 
fully gathered and inspected, and the best are put up for 
early winter use. They are carefully gathered from the 
tree by hand, and as carefully laid in baskets. New, 
tight, well-seasoned flour barrels from the bakers, are 
usually preferred : the baskets, being filled, are cautiously 
lowered into the barrels and reversed. The barrels, being 
quite filled, are gently shaken, and the head is gently 
pressed down to its place, and secured. It is observed 
that this pressure never causes them to rot naxt the head^ 
and is necessary, as they are never allowed- to rattle in re- 
moving. No soil straw or shavings are admitted at the 
ends ; it causes mustiness and decay. They are next care* 
fully placed in wagons, and removed on the bulg^^ and laid 
in courses in a cool, airy situation on the north side of build* 
irigs, near the cellar, protected by a covering on the top, of 
boards, so placed as to defend them from the sun and rain, 
while the air is not excluded at the sides. A chill does uoi 
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injure them ; it is no disservice ; bat when extreme cold 
weather comes on, and they are in imminent danger of be- 
ing frozen, whether by night or day, they are carefully rolled 
into a cool, airy, dry cellar, with openings on the north 
side, that the cold air may hav^ free access; they are laid 
in tiers, and the cellar is in due time closed and rendered 
secure from frost. The barrels are never tumbled or 
placed on the head. Apples keep best when grown in dry 
seasons and on dry soils. If 'fruit is gathered late, and 
according to the above directions, repacking is unneces- 
sary; it is even ruinous, and should on no account be 
practised till the barrel is opened for use. It has been 
fully tried. 

When apples are to be exported, Mr. Gobbett has recom- 
mended that ''they should, if possible, be carried on deck; 
otherwise between decks." Between decks is the place, 
and in the most dry, cool, and airy part. 



CIDER. 



Cider, or the fermented juice of 4he apple, constitutes 
the principal viryus beverage of the citizens of New Eng- 
land, of the Middle States, and of the older States of the 
West. Good cider is deemed a pleasant, wholesome liquor 
during the heat of summer; and Mr. Knight has asserted, 
and also eminent medical men, that strong, astringent ciders 
hive been foimd to produce nearly the same effect in cases 
of putrid fever as Port wine. 

The unfermented juice of the apple consists of water 
and a peculiar acid called the malic acid, combined with 
the saccharine principle. Where a just proportion of the 
latter is wanting, the liquor wilf be poor and watery, with- 
out body, very difficult to preserve and manage. In the 
process of fermentation, the saccharine principle is in part 
converted to alcohol. Where the proportion of the sac^ 
eharine principle is wanting, the deficiency must be sup- 
plied, either by the addition of a saccharine substance 
•before fermentation, or by the addition of alcohol after 
fermentation. For every one must know, that all good 
wine or cider contains it, elaborated by fermentation, either 
in the cask, or in the reservoirs at the disti^ery. The 
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b^t and the cheapest kind is the neutral spirit w^ a highlj 
rectified and tasteless spirit, obtained from New England 
ram. Some, however, object to* any addition of either 
sugar or alcohol, to supply deficiencies ; forgetful that these 
substances are the very elements of which all wine, cider, 
and vinous fiquors are composed. 

The strength of the cider depends on the specific gravity 
of the juice on expression : this may be easily ascertained 
by weighing, or by the hydrometer. 

I have described some of the most approved varieties of 
apples known. The density of their juices is designated 
by their weight, which I have stated ; which is always in 
proportion to the same measure and quantity of water, 
weighing 1000. According to the experiments of Major 
Adium, of Georgetown, District of Columbia, it appeared 
that when two pounds of sugar were dissolved in a gallon 
of rain water, the bulk occupied by 1000 grains of rain 
water, weighed 1087 grains. From this it would appear 
that the juice produced by the best known apple, contains 
about two pounds of sugar in a gallon. Mr. Marshal has 
asserted that a gentleman, Mr. Ekllamy, of Herefordshire, 
England, has, by skill, ** produced cider from an apple called 
Hagloe Crab, which for richness, flavor, and price on the 
spot, exceeds, perhaps, every other liquo» which nature or 
art has produced. He has been offered sixty guineas for a 
hogshead of 110 gallons of this liquor." Newark, in New 
Jersey, is reputed one of the most famous places in Amer- 
ica for its cider. The cider apple most celebrated there is 
the Harrison apple, a native fruit ; and cider made from 
this fruit, when fined and fit for bottling, frequently tarings ' 
(10 per barrel, according to Mr. Coxe. This and the 
Hughs' Virginia Crab are the two most celebrated cider 
apples of America. 01d«trees, growing in dry soils, pro* 
duce, it is said, the best cider. A good cider apple is sac 
charine and astringent. 

To make good cider, the first requisite is suitable fruit; 
it is equally necessary that the fruit should be not merely 
mellow, but thoroughly mature, rotten apples being ex«' 
eluded ; and ripe, if possible, at the suitable period, ot' 
about the first of November, or fi-om the first to the middle;> 
afler the excessive heat of the season is past« and while 
-sufficient warmth yet remains to enable the fennaitatioq 
to progress slowly, as it ought. 
10 
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The fraiu should be gathered by hand, or shaken from 
the tree in dry weather, when it is at perfect maturity ; and 
the ground should be cor%red with coarse cloths or Russia 
mats beneath, to prevent bruising, and c<m8equent rotten- 
ness, before the grinding cominences. Unripe fruit should 
be laid iu large masses, protected from dews ahd rain, to 
sweat and hurry on its maturity, when the suitable time 
for making approaches. The earlier fruits should be laid 
in thin layers on stagings, to preserve them to the suitable 
period for making, protected alike from rain and dews, and 
where, they may be benefited by currents of cool, dry air. 

Each variety should be kept separate, that those ripening 
at the same period may be ground together. 

In grinding, the most perfect machinery should be used 
to reduce the whole fruit, skin, and seeds, to a fine pulp. 
This should, if possible, be performed in cool weather. 
The late Joseph Cooper, of New Jersey, has observed, em- 
phatically, that '' the longer a cheese lies after being ground, 
b^ore pressing, the better for the cider, provided it escapes 
fermentation until the pressing is completed; " and he fur- 
ther observes, ''that a sour apple, after being bruised on 
one side, becomes rich and sweet after it has changed to a 
brown color, while it yet retains its acid taste on the op- 
posite side." When the pomace united to the juice is thus 
suffered for a time to remain, it undergoes a chemical 
change ; the saccharine principle is developed ; it will be 
found rich and sweet; sugar is, in this case, produced 
by the prolonged union of the bruised pulp and juice, 
which could never have been formed in that quantity had 
they li^en sooner separated. 

Mr. Jonathan Rice, of Marlborough, who made the 
premium cider so much admired at Concord, Massachu- 
setts, appears so sensible of the important effects of mature 
^ f^ify rTpc fruit, that, provided this is the case, he is 
willing even to forego the disadvantage of having a portion 
of them quite rotten. Let me observe that this rottenness 
must be the effect, in part, of bruises by improper modes 
of gathering, or by improper mixtures of ripe and unripe 
fruit. He always chooses cool weather for the operation 
of grinding ; and, instead of suffering the pomace to re- 
main but 24 or 48 hours, at most, before pressing, as others 
have directed, he suffers it to remain from a week to ten 
days, provided the weather will admit, stirring the mass 
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daily till it is put to the press. [See his communication in 
Vol. vii. p. 123, N. E. Farmer.] 

The best cider is made, according to Dr. Mease, by the 
fd lowing process : The liquor, on coming from the press, 
is strained through hair cloths, or sieves, and put into 
clean, tight, strong hogsheads; these are filled, and the 
bung left out, and placed in cool, airy cellars, or on the 
north sides of buildings, where the air circulates. In a 
day, or sometimes less, according to the state of the weath- 
er and maturity of the fruit, the pulp begins to rise, and 
flows from the bung for a few hours, or a day or two at 
farthest ; at the intervals of two or three hours, the hogs- 
head is replenished, and kept full from a portion of the 
same liquor kept in reserve for this purpose, as it is deemed 
necessary that the whole pulp should overflow, that none 
may return again into the liquor. The moment the pulp 
has ceased rising, white bubbles are perceived ; the liquor 
is, in this critical moment, fine or clear, and must be in- 
stantly drawn off by a cock or faucet, within three inches 
of the bottom. 

On drawing off the cider, it must be put into a clean 
cask, and closely watched, the fermentation restrained or 
prevented : when, therefore, white bubbles, as mentioned 
above, are again perceived at the bung-hole, rack it again 
immediately, afler which it will probably not ferment till 
March, when it must be racked off as before, and, impos- 
sible, in clear weather. As soon as safety will admit, af^ 
ter the first racking, a small hole must be bored near the 
bung, and the bung driven tight ; this must be finally 
sealed and a spile inserted, giving it vent occasionally, as 
circumstances require. In March, if not perfectly fine, 
it is drawn from the lees in a clear day, and fined ; this is 
usually effected by dissolving, in a few quarts of cider, three 
staples of isinglass, stirring it oflen ; this is poured into 
the hogshead. It must be drawn off again in ten or twelve 
days after, lest the sediment should rise ; if not fine now, 
repeat the fining again. 

In Herefordshire, according to Dr. Mease, (Dom. Ency.,) 
the sediment of the first racking is filtered through coarse 
linen bags; this yields a bright, strong, but extremely fiat 
liquid ; if this be added to the former portion, it will great- 
ly contribute to prevent fermentation, ati excess of which 
will make the cider thin and acid. 
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The first fermeDtaticm in cider is termed ilie viaoas ; in 
this the sugar is decomposed, and loses its sweetness, and 
is converted into alcohol ; if the fermentation goes on too 
rapidly, the cider is injured ; a portion of alcohol passes oiT 
with the carbonic acid. 

The design of the frequent rack ings, as above mentioned, 
is principally to restrain the fermentation ; but it seems tn 
be generally acknowledged, that it weakens the liquor. It 
is not generally practised, although the finest cider is often 
produced by this mode. 

Various other modes are adopted with the view of re- 
straining fermentation. Stumming by brimstone is thus 
performed : After a few gallons of cider are poured into 
the hogshead j^ into which the cider is to be placed when 
racked off, a rag six inches long, previously dipped in 
melted brimstone, is attached by a wire to a very long, 
tapering bung: on the match beingMigbted, the bung is 
loosely inserted : after this is consumed, the cask is rolled 
or tumbled till the liquor has imbibed the gas, and then 
filled with the liquid. This checks the fermentation. 
Yet the French writers assure us, that the effect of much 
sulphuring must necessarily render such liquors unwhole- 
some. 

Black' oxyde of manganese has a similar effect; the 
crude oxyde is rendered friable by being repeatedly heated 
red hot, and as often suddenly cooled by immersion in cold 
water. When finely pulverized, it is exposed for a while 
to the atmosphere, till it has imbibed again the oxygen 
which had been expelled by fire. An ounce of powder is 
deemed sufficient for a barrel. If the cider is desired to 
be very sweet, it must be added before fermentation, other- 
wise not till afterwards. Mr. Knight, from his long expe- 
rience and observation in a country (Herefordshire, Eng- 
land) famous for its cider, has lately, in a letter to the 
Hon. John Lowell, stated that the acetous fermentation 
generally takes place during the progress of the vinous, 
and that the liquor from the commencement is imbibing 
oxygen at its surface. He highly recommends that new 
charcoal, in a finely pulverized state, be added to the 
liquor as it comes from the press, in the proportion of 
eight pounds to the hogshead, to be intimately incorpo- 
rated : *' this.makes the liquor at first as black as ink, but 
it finally becomes remarkably fine." 



CU>£B. 113 

Dr. Darwin has recommended that the liqaor, as soon as 
the pulp has risen, should be placed in a cool situation, in ' 
casks of remarkable strength, and the liquor closely con- 
fined from the beginning. The experiment has been tried 
with good success ; the fermentation goes on slowly, and 
an excellent cider is generally the result. 

A handful of well-powdered clay to a barrel is said to 
check the fermentation. This is stated by Dr. Mease. 
And with the view of preventing the escape of the carbonic 
acid, and to prevent the liquid from imbibing oxygen from 
the atmosphere, a pint of olive oil has been recommended 
to each hogdhead. The excellent cider exhibited by Mr. 
Rice was prepared by adding two gallons of New England 
rum to each barrel, when first made. In February or 
March, it was rackejd off in clear weather, and two quarts 
more of New England rum added to each barrel. Cider 
well fermented may be frozen down to any requisite degree 
of strength. In freezing, the watery parts are separated, 
and freeze first, and the stronger parts are drawn off from 
the centre. — I finish by adding the following general rules; 
they will answer for all general purposes ; they are the con- 
clusions from what is previously stated: 1. Gather the 
fruit according to the foregoing rules; let it be thoroughly 
ripe when ground, which should be about the middle of 
November. 2l Let the pomace remain from two to four 
days, according to the state of the weather, stirring it every 
day till it is put to the press. 3. If the liquor is deficient 
in the saccharine principle, the defect may be remedied, 
in the beginning, by the addition of saccharine substances 
or alcohol. 4. Let the liquor be immediately placed in 
a cool ce\\2Jt/\n remarkably strong, tight ^ sweet casks; 
after the pulp has all overflown, confine tbe liquor down 
by driving the bung hard, and by sealing; a vent must 
be left, and the spile carefully drawn at times, but only 
when absolutely necessary to prevent the cask from burst- 
ing. The charcoal, as recommended by Mr. Knight, 
deserves trial. 

Fresh and sweet pomace, directly from the press, and 
boiled or steamed, and mixed with a small portion of meal, 
is a valuable article for food, or for fattening horses, cattle, 
and swine. » 

10 • 
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VINEGAR, ETC. 

Vinegar is-made of the best quality from hard okl cider ; 
it must be placed under sheds in casks but two thirds full, 
with the bung out, and exposed to a current of air. 

Sour casks are purified by pouring in a small quantity 
of hot water, and adding unslacked lime ; bung up the 
cask, and continue shaking it till the lime is slack^. Soda 
and chloride of lime are good for purifying. When casks 
are emptied to be laid by, let them be thoroughly rinsed 
with water, and drained ; then pour into each a pint of 
cheap alcohol, shake the cask, and bung it tight, and it will 
remain sweet for years. Musty casks should be condemned 
to other uses. Cider should not be bottled till perfeeily 
fine; otherwise it may burst the bottles. The bottles 
should be strong, and filled to the bottom of the neck. After 
standing an hour, they should be corked vrith velvet corks. 
The lower end of the cork is held M an instant in hot 
water, and it is then instantly after driven down with a 
mallet. The bottles must be either sealed, or laid on 
theit sides, in boxes, or in the bottom of a cdlar, and cov- 
ered with iayers of sand. 

The process formerly adopted for obtaining new and 
excellent varieties of apples was, to plant only the seeds of 
the very best fruits, and to select from these only those 
individuals with large leaves and strong wood. Reason 
seemed to dictate this mode; but reason united to experi- 
ence has taught a different. — See the fourth section in 4he 
former part of this work. 
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PEAR. — (Pynu Commmus.) 

• 

Tbe pear is a tree of pyramidal and elegant form. The 
leaves are obtuse, eUiptical, serrated; the flowers, which 
are produced on the short spurs of the former year, or of 
the preceding years, are in terminating villooe corymbs ; 
the fruit pyramidally formed, tapering towards tbe staik, 
but varying in tbe different species. Its branches in a 
.wild state are covered with thorns. It grows spontaneously, 
as we are informed, in every part of Europe, as far north 
as the latitude of 51°. It will also succeed in those parts 
of the United States where tbe apple tree will flourish, paro- 
▼ided the soil is suitable. In New England, it flourishes as' 
in its native soil. It is distinguished from the apple tree 
not less by its form than by its disposition to emit suckers 
from its roots, whenever these become obstructed by stcmes 
or other substances, or become bruised or Jiroken. The 
pear tree is a tree of longer duration than tbe apple. It is 
staled that, in dry soils, they will continue in beakfa, vigor, 
and productiveness for centuries. 

« The timber is of a yellowish color, very* firm, compact, 
and fiaeograioed, and is used for joiners' tools, d&c. &c. It 
takes a fine polish, and, stained ^£ a black color, it resem* 
bles ebony. The leaves will produce a yellow dye. In 
those parts of Europe possessing a climate similar to our 
own, in Italy and France, the pear is said to be in higher 
estimation as a de9sert fruit than the apple. 

Uses. — Good dessert pears are generally preferred to 
a]^les ; they are characterized by a pulp tender and melt- 
ing, or subliquid, as in the beurree pears, with a juice of 
a sugary, aromatic flavor; or- of a firm and brittle or crisp 
consistence, or breaking. Cooking pears should be of 
large size, the flesh firm, neither breaking nor melting, ot 
an austere rather than sweet taste. 

Perry' (^oirc of the French) is the fermented juice, made 
in the same manner as cider, from fruit of any size ; and 
the best perry is stated to be little inferior to wine, and 
the most austere fruits produce the best liquor. The pear 
is also good for baking, compotes ^ marmalade, &.c. Thetjr 
are also preserved in sugar or sirup of the cane. Dried 
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in OTens, the fruit will keep for years. This mode of pro- 
serving is common in France. Bosc has described two 
modes of drying pears, and adds, that in some of the can- 
tons of that country, the cultivators annually preserve, by 
these means, supplies of subsistence extremely agreeable 
and wholesome during winter and spring. He invites 
cultivators not to neglect this resource. In this mode of 
drying, those rarieties of middle size, mdting and swe^, 
are preferred. After the bread is drawn from the oven., 
they are placed on the swept hearth, or on hurdles or 
boards. This operation is rq>eated a second, a third, and 
a fourth time, according to their size, and the degree of 
heat. The heat must not be so great as to scorch, and the. 
fruit must not be dried to hardness. Lastly, they are 
placed in bags, and preserved in a dry place. The second 
mode of preserving is practised chiefly on the Rousselets 
and finest-flavored varieties. Bosc states that he has tried 
them after three years' preservation, and found them still 
good ; but they are better during the first year. They are 
gathered a little before their maturity, and after being half 
boiled in a small quantity of water, they are peeled and 
drained. They are next carried on hurdles to the oren, 
after the bread is drawn, or the oven is heated to a suitable 
degree ; here they remain twelve hours ; after which thty 
are steeped in the sirup, to which have been added sugar, 
cinnamon, cloves, and brandy. They are again return^ to 
the oven, which itf now heated to a less degree than at first. 
This operation is thrice repeated, until they are sufficiently 
dried, or of a clear brown color, and firm, transparent flesh; 
and finally they are packed in boxes lined with paper. 

Thirty years ago, the number of varieties of pears ob- 
tained by cultivation, as stated by Dr. Willioh, was 1500. 
But the number of good sorts is stated by Loudon *< to be 
fewer in proportion than that of apples. Dr. Van Mons, 
and the Abb4 Duquesne, since that period, have obtained 
from seed, during twenty years, upwards of 800 new and 
approved sorts, from probably 8000 new seedlings." From 
no less than 80,000, is my impression, but I state from 
memory only. I have detailed their modes of procedure, 
as stated by Dr. Van Mons, in the former part of this 
work* Their practice was the reverse of all the popular 
theories of the day ; the results, unlike any thing of the 
kind before known. • 
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CliJLSS I. 

OLD PEARS, MOSTLY OUTCASTS. 

The following list of Old Pears comprises all which are 
described by Duhamel and by Rosier, and some others also 
of the English writers. Some J have briefly described, and 
others I have only named. Many of them are still fine. 
In these descriptions I have availed of every resource. 
Many of the reasons for the brevity of this review are stated 
more fully in Section 4, in the former part of this work. 

ABBREVIATIONS. 

q. denoten those varieties of pears which will iprow when inoc- 
ulated on a quince stock. 

Q. denotes' those varieties which were named or described by 
Mons. Quintinie, 150 years ago. I have, in many instances, ap- 
pended his remarks of that distant day, and refer to the edition of 
Lis work translated and revised by Mr. Evelyn in 1693. 

M. refers to Mr. Manning, of Salem. > These gentlemen 

S. refers to Mr. Smith, of Smithfield, R. I. 3 have tried, and cast 
off, near 200 of the old kinds. 

f denotes *< bad pears" <* indifferent pearSy" or ^* outcasts" on the 
authority of those to whose initials this character is annexed. 

R. refers to the 53 trees, of 19 varieties, recommended by Rosier 

* denotes that those old pears, thus marked, still answer at Boston. 

SECTION I. 

Section I. comprises all the pears described by Rosier, 
whose descriptions comprehend essentially all those of Du- 
hamel. This section is arranged in the order of their ma- 
turity according to Rosier. 

1. •Amire Jo annex. St. John* s. Petit SL Jecm, 
The fruit is small, yello\#, pyriform; the flesh tender, 

sweet, not high flavored ; juicy, but soon turning^ mealy. 

One of the earliest of all pears, and chiefly valuable for its 

early maturity, (q.) July. 

Petit Muscat. Little Musk. Supreme. , 

The fruit is very small, yellow, brownish red next the 

sun; roundish turbinate; half breaking ; of a musky flavor. 

The fruit grows in clusters. July, (q.) (Qr.4.) The tree 

cankers, and is subject to blight. (M.4) (S.4) 
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AuRATE. August Muscat. (S4) (q.) 

Muscat Robert. Robine. *{QL — ) 

Muscat Fleuri. Flowered Muscat. (Q.) 

SI* Madeleine. Citron des Camus. Early Chaunum" 
telle. 
A fruit of medium size, pale yellow, with an occasionai 
blush next the sun; form. turbinate; flesh white, melting; 
perfumed. End of July. A fine old fruit. This variety 
exhibits strong symptoms of decay. (M.) (q.) 

Hatiteau. 

[R. I.] QuissE Madame. Windsor. An indifferent 

fruit. (M4) 
(Q.) Gros Blanquet. (q.) 

8. *(4.) Eparone of the French. Jargonelle of the 
English. Grosse Quisse Madame. (Q.) 
The tree is one of the most productive of all pears. The 
fruit is the best of its season ; it is rather large, very ob- 
long ; of a green color, a little marbled with red next the 
sun ; ythe flesh melting, juicy, with a slightly acid, rich, 
and agreeable flavor. It ripens the la&t of July. In the 
vicinity of Boston, where this fruit is raised in abundance 
for the market, it is usually gathered long before fully 
grown, and mellowed in closely-confined masses. I am 
sorry to add, that the wood of this capital old variety be- 
gins to canker and decay at Salem, (q.) 

Ognonet. Archduke of Summer. 

Sapin. 

Deux Tetes. Double-Headed. (Q.4.) 

BelIissime d'Et£. Supreme. Beauty of Summer. A 
middling fruit. (M4) (a.+) (q.) 

Bourdon Musque. Orange d!]tte. (Q.) (q.) 

Blanquet a Lonoue-CIueue. Long-Stalked Blanket. (Q.) 

(R. 2.) Petit Blanquet. Little Blanket. (Q.) 

Very small and beautiful ; the skin very smooth, and yel- 
lowish white; breaking, musky ; but a very poor fruit, (q.) 

Gros Hativeau. Early in August. 

Poire d'Ange. Angel Pear. Early in August. 
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{4) PoiEB SANS PsAU. SkinUu. (Q.) 

A small, oblong pear ; the skin is smooth and thin, of a 
pale green, slightly colored with red next the sun; the 
flesh half melting, of a sweet and pleasant flavor. ' A good 
fruit, but the wood begins to canker. August. (M.) 

Parfum d'Aout. August Perfume. j[q.) Middle August 

Cher A Dame. Princes Pear. (S.4.) (q.) 

Fin Or d'£t£. JFHne Gold of Summer. Middle August. 

Epinb Rose. Thorny Rose. Summer Rose, (q.) 

Salviati. (Q.) August. 

Oranoe Musq^. (Q.) (q.) 

Orange Rouge. Red Orange. (Qr4) (q*) 

[R. 2.] Robine. Royale d^i6. Royal Summer. (O.) 

(qO (S4) 

Sanguinole. Bloody Peai. (CL4) (q.) 

Bon Chrbtibn d'£t£ Musqub. Musk S ummer Bon 

Chretien. (M.|) (a^) 
Gros Rousselet. Rot d'Ete. (Q.) (q.) 

Poire d'(Eitf. Egg Pear. Swan's Egg of For. and 
Coxe. (S.+) 

Cassolette. Lechefriand. (Q.) (q.) 
Grise-bonne. Last of August. 
Muscat Rotale. Beginning of September. 
Jargonelle of Rosier and the French. Quisse Madame, 
of the English and Americans. 
This last name has been applied to another fruit ; both 
are called bad. (CI.4) (S.4.) 

4. Rousselet Hatif of Coxe. 

Very small, but much admired as a very early fruit. 
The tree produces most extraordinary crops every year. 
Stalk long, fleshy, and curved; color russcty yellow, 
juicy, and excellent Early in August. 

5* *[R. 4.] Rousselet de Rheims. Petit Rousselet* 
The fruit is ^mall, pyriform; the eye is large, and even 
with the surface ; the stalk ten lines, the fruit twenty-seven 
lines, and twenty in its transverse diameter ; greenish yellow 
in the shade, brownish red next the sun ; the flesh half 
melting, musky, very perfumed; excellent to put in 
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brand J and for drying. Last of August. Tte trw is p^' 

ductive. (q.) 

Ah mon DiEu! My God Pear! (q.) Poire ^Abon* 
darice. Nouv. Cours Comp. 

Valuable only for its productiveness. (CI.) (*) 
Fin Or de SEPTfeuBRE.* Fine Gvld of September, 

Beginning of September, (q.) 
FoNDANTE DE Brest. InconHue Cheneau, (d.) 

6. Epine n'Exi. Summer Thorn, Crreen Catharine, 
Rather small, tapering to the stalk,, which is long ; the 

eye even with the surface ; of a green color, covered with 

dark, russety blotches : the flesh is breaking, of a very 

musky flavor. The tree is very productive. Late in* 

August (q.) 

Poire Fioue. 

Bon Chretien D^Ih*^. Qracioli, Summer Bon Chretien. 

Of great size and beauty, and on(y esteemed on this ae*. 
count. The tree is a bad bearer, and cankers ; the fruit 
often blights, and soon rots at the core, (q.) , 
Orange Tulip^e. Striped Orange. Tulip Pear, Vil* 

laine dAnjou. (€14) (q-) 
Bergamotte d'Et]^. Summer Bergamct, Milan de- 

Beuvriere. (Q4) (S4) (q.) 
Bergamotte Rouge. Red Bergamot, 

The fruit is rafher small, short, turbinate, pale yellow, 
but red next the sun ; tender, melting, juicy, sugiry, high<» 
flavored. August, (q.) (M.) * 

7. *Verte Longue. Mouille Bouche, Long Green 
Mouth-water, 

The fruit is rather large ; form varying from pyramida^ 
to turbinate; the skin smooth, of a dark green color; the 
flesh melting, of a sweet, rich, and pleasant flavor. It 
ripens the beginning of August, and is a most excellent 
fruit; the tree bears abundantly every year. We are per- 
smaded that this is not identical with that described bj 
Ouhamel. 

\R, 4.] Beurr£ Broum BeurrL Beurre Oris,- 
BeurrS DorL BeurrL Rouge, 

Rather large ; obovate, tapering towards the stalk; 
greenish yellow, covered with thin russet, but occasionally 



OLD PEAXSy MMniJr ^ffteUfm^-^CLABS I. 191 

dusky red next th« sun; the fle«h meltiiig, buttery, ricb^^ 
and excellent. October. One of the most ancient, and 
once the best of all pears. Even at this day, it is still pro-- 
diictive and fair in some few gardens of the city, but it is 
rarely, if ever, seen in its markets. With the cultivators 
who fiirnish its supplies, it has now become an outcast. 
The fruit blights, and the wood cankers. (Q,.) (q.) 

Angleterre. Beurre dAngUterre. September. 

Dotenn£. Doyenne hlanc. Beurre hlanc. Bonne 
Enii, Carlisle of Mil. and others. JTellmtf Buttet. 
Beurre Dore, or St. Michael, of Co^ Gamer of 
Rhode Island. Many other naities might be added. 
The tree was once, with us, most extraordinarily produc- 
tive ; the fruit the fairest, the most beautiful and delicious, 
and universally admired. This most ancient of all pears 
has now become an outcast, intolerable even to sight. In 
some sections of the city, 4t is even now productive fod 
fair, but it is seidom seen in its markets. Thie fruit is of 
medium size, roundish oblong, diminishing towards the 
stalk, which is short, thick, and strong ; the skin smooth, 
of a pale lemon color, or sometimes colored with red next 
the sun ; the flesh white, melting, juicy, of delicious flavor. 
October. Such was the St. Michael once With us. (Cl.i) 

(S4) (q) 

Bezi de Montiony. (q.) 

Bbzi de la Motte. Bien Armudi. Beurre hlanc de 
Jersey. (Q.) 
This old fruit has lately disappeared from the markets 
of Paris. Nov. (q.) 

Bergamotte Suisse. Suisse. Striped Bergetmei, 

(a4)(q) . 

Bergamotte d'Automne. Autumn Bergamot. 

The fruit is small, globular, depressed ; the skin rough, 
yellowish green in the shade, dull brown next the sun ; the 
^esh pale, melting, gritty at the core, juicy, sugary, per- 
fumed. September. (Q.) (q.) 

Bergamotte Cadette. Cadette. (CI4) September, (q^) 
Jalousie. Poire de Jalousie, 
Frangipane. Jasmin. (Q.4) (q.) 
Lansac. Dauphine, Satin. (CI.) October, (q.) 
11 



199 

ViGNB. Demaiielle. (Q.) Oetober. (q.) 

Pastorale. Musette ePAutomne. 

The fruit is large, rerj long, and in shape like the St 
Lezaine; yellow, but red next the sun; half melting, a 
little musky ; good ; sweet on dry soils, in dry years, aus- 
tere otherwise. October, November, to January. (CI4) 

Bellissimb d'Automnb. VermiUon. Beauty of Autumn 
Supreme. End of October, (q.) 

8tf [R. 3.] Messirb Jean. Monsieur Jttm DorL 

The fruit is^ort and turbinate ; of medium size ; of a 
yellow, or sometimes ^ay yellow color ; the flesh breaking, 
juicy, subject to grittmess, but of a rich flavor. The tree 
IS a good bearer, and the fruit is by some much esteemed. 
It ripens late in October, and is good to put in brandy or 
to dry. (q.) 

MaiTsubttb. SoUtaire. 
RoussELiNB. (d.) Muscat a longut Queue, 
Bon Chretien d'Espaone. Spanish Bon CkrStien, 

(a+) (M4) 

[R. 4.] Crabsannb. Bergamatte Crassanne. 

Some state tint this fruit derives its name from crassus^ 
^thick ;] but M. Cluintinie nays from ecrase, [to crush.1 It 
IS over medium size ; roundish turbinate; greenish yellow, 
coated with russet ; the flesh tender, melting ; juice rich, 
sugary. October. This fruit is no longer to be trusted ; 
it is liable to canker and to blight. 
Bezi de Cassoy. Roussette de Anjou. (€l.|) 

[R. 4.] DoTBNNi Grib. Doyenni Roux. Gray Doy^ 
enne. Red Doyenni, according to Pom. Mag. 
Medium size; turbinate; the stalk short; of a bright 
cinnamon color, but red next. the sun ; the flesh yellowish 
white, melting, saccharine, rich, and of excellent flavor. 
Season, October. This once excellent variety has now 
become as liable to blight at Salem as the St. Michael. 
(M4) (q.) 

Meryeille d'Hiyer. Wonder rf Winter, Amadot. (Q.) 
Epine d'Hiyer. Winter Thorn, (Q.) (q.) 

LotnsE Bonne. (Q.) Good Louise. (S.4.) NoYember 
and December, (q.) 
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[R. 2.] Martin Seg. Dry Martin* 

An indifferent fruk, bat good for drying. (^4) (M4) 
December, January, (q.) 
Marquise. Marchianesse. (Q.) (q.) 
0. EcHAssERiE. Bezy de Ckassery^ Mr. Lowell. (M.) 
(Q.) AmbreUe of Coxe and Fes. New Amer. Gardf. 
TiUon of Ne^ Jersey. 

The leaves of the Echassery have serratures, the Ambrette 
none. A fruit below medium size, form varying from 
nearly globular to oblong ; the eye on a level with the reg- 
ular rQunded crown ; the skin rough, russet green, coarse, 
and thick, which eminently qualifies it for keeping; at ma- 
turity it inclines to yellow ; the flesh melting, juicy, of a 
sweet and musky flavor. The tree requires a dry, warm 
soil, and bears abundantly. The fruit is very ordinary in 
appearance; it keeps well in winter, and should not be 
eat^n too soon, or till long after it is soft, (q.) 
AiiBRBTTE, [not of Coxo.] BdU OdbrieUe. Tnmpt 
Vaht (a.) 

Tree thorny ; leaves without serratures. Nov. Feb. (q.) 
[R. 2.] Chauhontelle. Bezi de Chaumantelle. 
, A noble old variety ; size large to very large; variable 
in form ; at maturity yellow, sjightly shaded with red next 
the sun ; the flesh melting, juicy, sweet, musky, excellent. 
December to January. Although this fruit is still fine and 
fair in Salem and its suburbs, and in some particular sec- 
tions of the city, and some few sheltered situations in its 
vicinity, yet it has long since disappeared from its mar- 
kets, and is another of the old sorts which are rarely to be 
seen in the markets of Paris. With us this fruit has he- 
come an outcast. (S.4) (q.) 

YiTRiER. Poirt du Vitrier. November and December. 
Bequesne. (CI.4) Good only for baking. 
Bezi d'Heri. Besidery, Bezi dPAiry 7 

This old fruit has lately disappeared from the markets of 
Paris, and we may rely that it is not without cause. (Q.) 
[R. 1.] Franc-Real. Fin Or tPHiver. (Qt.) 

Good for cooking, (q.) 
[R. 4.] St. Germain. Inconnue la fare. 

An ancient and once celebrated fruit ; large, pyramidal, 
tapering regularly to the stalk ; of a green color, but at m%» 
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turity of a yellowish cut, eovered widi rnnely jspoti ; the 
.flesh very melting, very juicy, saccbarine, tltghUy acid, and 
delicious. November to March. Such was the St. Cl»- 
inain once with us ; but eiLcept only in some sections in the 
city, and occasionally in some sheltered situations near, it 
has long since become an outcast and abandoned variety. 
The wood cankers, the fruit blights; and this defection has 
extended south to Rhode Island, and to some parts of^ew 
York. (S4) (q.) (a.) 

[R. 4.] ViRGOULEtrsB. Ckamhrette, Poire de Glace, (A.) 
Another old, celebrated fruit, rather large, oboyate,jinc]iii^ 
«ig to pyramidal ; the skin smooth, of a deep green color; 
ftt maturity pale yellow ; the flesh meUin^uicy, rich, high 
flavored, and excellent. November to February. I have 
before noted that this fruit has disappeared from the nur^- 
kets of Paris, and probably not without a reasoo. It k 
sometimes still fair in Boston, but has disappeared from kg 
inaf kets. The tree cankers, and the fruit has loiig sinoe 
become an outcast, (q.) 

Jardtn. Pdire de Jardin. Deeember. 

[R. 2.] RoYALE d'Hiter. Royal Winter, 

Above medium size; form pyramidally turbinate; the 
skin smooth, yellow, but bright red next the sun; flesh 
yellowbh, nearly mehing, juicy, rich, sweet, and well-fla- 
vored. December to February. This ancient and once 
celebrated fruit has disappeared, as I have before stated^ 
from the markets of Paris ; and although it is sometimes 
still fair in our city, it is yet no longer, or but rardy, seen in 
our markets. It has become blighted and worthless. (S4) 

Anoelique de Bourdeaux. St, Manuel,. Grofi Franc 

Real, (Q.) January, February. 
Saint Augustin. (q.) 

Champe RiCHE d'Italie. December, January, (q.) 
Livre. Poire cPune Livre, /S<e«' Baking Pbar«. 
Trcsor. Poire Tresor d'Amor, Good for baking. (Q4) 
Angelique de Rome, (q.) 
Martin Sire. Ronville. (q.) 
)|e^gamotte PR PAcauEs. Eoster Berff0moi, 
TsauNo. Winter Bergamot. (Q.) 
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[R. 4.] CoT^HAm. Poire de Colmar. P&ire Manne, hh 
comparable. 
This ancient fruit is richer large ; pyramidally formed, 
inclining to turbinate ; the skin smooth, green, changing 
to yellow at maturity ; sometimes slightly colored with red 
next the sun ; the flesh melting, juicy, saccharine, and of 
excellent flavor. December to April. The disappearance 
of the Colmars from the markets of Paris, which I have al- 
ready mentioned, seems a circumstance which they much 
deplore. And although this fruit is still fair in some sec- 
tions of the city, it has long since gone from our markets. 
With us it is considered an outcast. Its defection is noted 
also in Rhode Island. (S4) (q.) 

Bellissime d'Hiyer. Tttonde Venus, Beauty of Winter. 

Tonne Au. See Baking Pears, (q.) 

DONVILLE. 

Trouve. April. 

[R. 2.] Bon Chretien d'HIter. Poire ^Angoise. Win- 
ter Bon Chretien, (Q.) 
An ancient fruit, very large, of a turbinated or pyrami- 
dal form ; the crown large, sides angular and tapering 
towards the summit, which is narrow ; the stalk very long, 
and surrounded by protuberances; the flesh breaking, 
rather sweet, and juicy. This fruit often grows enormously 
large, and may be preserved till May. The fruit is liable to 
crack, and is not at this day much esteemed either for pro- 
ductiveness or other good qualities. The Pound Pear is 
thought very superior in every respect. Mons. Quintinie 
placed this fruit at the head of all old pears on account of 
Its name, (Good Christian,) beauty, size, and keeping 
qualities, more than for any^ood quality, (q.) 

Orange d'Hiver. Winter Orange. (CI4) (q.) 

Bergamotte de Soulers. Bonne de Soulers. (q.) 

Double Fleur. (<l4) See Baking Pears, (q.) 

Poire db Prbter. 

Poire de Naples. Easter St. txermain. Lent St. Ger 
main. {Q,.^) (q.) 

Chat Brusle. October to winter. (Q4) 



{B'.i}.] MuscikT l'Allbmand. Oermam Bfuseat. (q.) 

Considered by many an outcast. The wocmI cankers^ 
the fruit blights. (S4) (M4) (q.) • 

Imperials a Feuilles de Cu^ne. Imperial Oak' 
leaved, April and May. (q.) 

Saint Perb. Poire de Saint Pkre, " Baking, 

Poire a Gobbet. June. 

]K, 2.] Beroamottb d'Hollande. Holland Berga^ 
mot, D'Alenjon. 
This fruit keeps till May, and has with some become aB 
outcast. (S4) (q.) 

Tarquin. April and May. 

Sarasim. Is considered here as an outcast. (S.|) (q.) 

[R. 4.] Bergamotte Sylvange. 

The Sylvange vert dHiver is better than this, and th^ 
best of all the Sylvanges. 
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The following old varieties are described by Duhamel 
and other authors, in the order of their maturity. 

Gros Blanquettb Ronde. Duh. July. 

10. Green Caissel. 

The tree is feeble, but productive ; the fruit in dusters; 
is small, nearly globular ; color green, but brown next th« 
sun ; gritty, saccharine, perfuined. , Last of July. 

Sugar Top, or July. 

Ambrosia. Early Beurri, Lind. 

Medium-sized ; form roundish, flattened ; skin smoothi 
greenish yellow; flesh tender, rich, sugary; juicQ pert 
fumed. Last of August. 

Muscat Rotal. Duh. End of AuigUft. 

Autumn Bounty. (S4) 
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Broca's Bbroa«ot. Gmnsefa Bergamoi. 

A delicious, round frait, but miserably ui^oductive; at 
outcast heVe oa this accouut. (S4) October. 

C/RASSANNE PANACB^. RoSier. 

Leaves variegated ; an oruamental variety. 

Elton. Hort. Trans. 

An old fruit, of medium size, oval form, russety orange 
next the sun ; flesh breaking anjc^ excellent, but soon grovi^ 
ing mealy. September. 

K. L. FoRELLE. Pom. Mag. C. Hort. Trans. 

FoRELLEN-Bimnx.' Diel. Poire Truits of the Fieneii. 

A fruit celebrated by the English and German writers 
for its superior beauty, excellence, and productiveness. 
The size medium, form obovate, color at maturity leraoa in 
the shade^ a rich sanguine or crimson next the sun; spec- 
kled and covered with broad, ocellate spots; hence called by 
the French truite or trout pear ; flesh white, juicy, buttery ; 
flavor rich, subacid, vinous. Dr. Diel assigns its nativity 
to Northern Saxony. In the vicinity of Boston it has dis- 
appointed expectation, and is regarded as a decayed vari- 
ety. November. 
11. *Green Pear op Yair. Hort. Trans. 

Middle-sized, regular form; green, sligbtly russeted^ 
flesh yellow, melting, sweet. A very productive and pop- 
ular Scotch variety, of great excellence. September. 

HoLLANJ) Grben. Coxe. HoUand Table Pear, (M.|) 

Orange Bergamottb. Coxe. (M.4.) 

Prince's Sugar. Lowre's Bergamotte, 

Middle-sized, not very rich, but good. With some it 
has become an outcast. (S4) Very productive. 

Red Cheek. English Red Cheek. English Catharine, 
Sweel;^ but soon turns mealy. Not much esteemed* 

Early in September. 

Rushmore's Bon Chretien. 

Esteemed by some in New York. With us only es- 
teemed for^ baking. An outcast witB some. (S.4) 

September Orange. (M.|) 

Sucre Vert. Duh. Green Sugar, (q.) (d.) 

Middle-sized, round, ineliBingto pyramidal; the skin 

imocrth, always green ; mehiiig, juicy, T«ry Aweet. I h^ve 
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Mated that this fruit has made its exit from the markets of 
Paris. Last of October. Excellent some years. 
15t. Swan's Eog. Mowfowl Egg of Boston. 

Small, oval, turbinate ; green, but dull russet brown next 
the sun ; flesh tender, rich, saccharine, musky. The tree 
^ows rapid and upright, and is productive. A favorite 
Scotch fruit. November. 

YsRTB LoNOUK Panach^. CuJoite de Suisse, Suisse* 
Striped Dean. 
Medium size, pyramidal; striped with yellow on a green 
ground ; pale red next the sun. Indifferent. The bark is 
striped ; the fruit a curiosity. An outcast with some, (S.4) 
and not much esteemed by others. Rarely seen at this 
day in the markets of Paris. September. 
Bon Chretien d'Auch. IfAuch. (M.4) (S.4) 
Rousselet.d'Hiver. Duh. Winter Russet ? (CI4) 



OLD BAKING PEARS. 
IS. *Gatillac. 

FOBTT OUHCKS. 

The fruit is very large, roundish turbinate.; pale yellow, 
but deeply stained with red next the sun ; flesh firm and 
breaking, the flavor astringent. A good bearer ; an ex» 
cellent baking pear, in use all winter. 

Double Fleur. 
Armeviait. 
Large, round ; at maturity yellow, but purple red next 
the sun ; breaking, juicy. An ornamental variety. (CI4) 
Good only for baking. 

Double Fleur Panach£. 

An ornamental variety, with double flowers and striped 
fruit. Good for baking. February to April. 

Gros Rateau Gria. Ban Jard, Quint, Lind, 
Black Pear or Worcester. * 

LoTX Pear, PARXiirsoir's WAROsir. 
Pound Pear, but not of LangUy. 
Poire d'une Litre. 
Grande MoKARqvx of £11009. 

Fruit very large, roundish tufbinale; skin rough, yei^ 
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Jowkb green, but obscure red or brown next tbe san ; flesh 
very hard, coarse, austere, but good baked or stewed. It 
'does not succeed on the quince. November to February. 
14* *Iron Pear. ' 

Rather large ; its color a yellowish or iron russet ; form 
jmther oblong, regular, narrowing a little towards the sum- 
mit ; flesh breaking, juicy, and astringent. This pear keeps 
till May, is a good bearer, and an excellent baking sort. 

ToiRE DB ToNNEAU. BoTi Jard. LindUy, 
fiELi.x DE Jersey, Utxdals*s St. Gzrmaik. 
Pickering, Union, UoaLx's Warden. 
Fruit very large, o^ong, tapering to the crown, but 

compressed between the middle and the stalk ; in form of 

a cask ; skin smooth, dark green, but brown next the sun ; 

at maturity yellow and red; flesh white, hard, austere; 

juice astringent. An excellent pear to cock. 

Warden. 

Medium size, turbinate form, of a dark russety yellow 
color. An autumn fruit, and excellent for cooking. This 
IB a very productive variety. 
15. ♦Pound Pear. 

One of the most valuable of our winter baking pears. It 
is highly esteemed, and is raised in considerable quantities, 
and barrelled for the markets or for exportation. The trees 
are extraordinary for their vigorous growth and productive- 
ness; the fruit is very large, oblong, pyramidal, rounded 
at the crown, diminishing towards the stalk, which is very 
strong ; of a rusty green color, but brownish red next the 
sun ; firm, breaking, juicy, and astringent ; most excellent 
for baking or preserving. It will keep till April or May. 

It may not, perhaps, be improper here to subjoin a list of 
fuch still existing varieties, as M. Quintinie has^ in his day, 
in a more extensive and partly obsolete list, denounced and 
designated as pears of indifferent quality ^ and bad pears. 
I refer to the edition of Mr. Evelyn, printed in 1693. I do 
not, however, assert that this list is to be considered an in- 
fallible guide, but I believe it to be generally so ; and if 
true at that distant day, how much more reason have we 

i for 4)elieving it is at least equally true now I 

I add the following still existing varieties, which, on the 

I jMithorities which I annex to each^ have been denominAted 
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Indifmmt Pears, BadPears^ or OtOeatis. QMUttime^^ 

Brutte Bonne, Caillot Rosat, Fin Or d'Orieans, Gilogile, 
Queen of Winter, St. Francis, Cluster. Also outcast bj 
(5.)— Lott's Bergamot, Piatt's, Leggett's, Red Butter Pear, 
6lc. New outcasts of Mr. Thmnpson — D'Amande d'Ete, 
D' Ananas d'£te. Belle de Bruxelles, Berlin, Braddick, 
Capucin Van Mons, Citron de Sierenz, Comte de Fresnel, 
Darimont, De Cambron, Doyenne Santelette, Imperatrice 
d'£t6, Lowell, Pitfour, Passe Madeleine, Quaker, Tilling- 
Ion, Wormsley Grange, Winter Windsor, and many more. 



CIJUSS II. 

NEW PEARS. 



The following list of new varieties are in part Ameri- 
can ; a portion of them are English, and a few of French 
origin ; but the greatest portion are Flemish, of all those 
^not otherwise noted. Many additions, and numerous new 
kinds, mostly of Flemish origin, had been received by us 
through the liberality of the London Horticultural Society, 
during the years 1334 and 1835, their excellence having 
been proved at their garden at Chiswick. Numerous 
other varieties also have been sent us from Professor Van 
Mons, of Louvain, during those same years. More re- 
cently, and during the winter of 1840-1, a valuable doni^ 
tion of new pears, of superior proved kinds, were received 
from M. De Wael, the secretary of the Horticultural So- 
ciety of Antwerp, in Belgium. 

During the autumn of 1840, and while m London, I 
used every exertion to procure all the new fru»ts of the 
most renowned excellence, either from the garden of the 
London Horticultural Society, or from the first sources in 
lis immediate vicinity, and where all had been proved to 
the latest day. Other new and superior kinds I also pro- 
cured while at Paris ; and since that period, all that may 
have arisen truly valuable, cannot fail of finding their way 
hither, from other and first-rate sources. 

All those kinds marked J. have been very recentlj 
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proved at Paris, by M. Jamin, and described by bim 
Those same kinds which are marked D. have also been 
lately proved, by M. Dalbret, the superintendent of the 
compartment of fruits, at the Garden of Plants at Paris. 
Of the numerous new and fine varieties, which I procured 
o^ M. Jamin, I have particularly described in this class 
but twenty-five kiiids, and those only which he designated 
to me as fruits ^he most extraordinary; most of them 
being also quite new, and not then known in commerce. 
Trees of nearly every kind described in this-class, are al- 
ready in our country. 

A. denotes thoee kmds (^American ongin. 

£. denotes thoee kmde which axe natiye English. 

F. denotes most of' those kinds which are natiTes of France. 

Most of all the rest are of the new Flemish kinds. 



SSCTION I, 

* SUMMER FRUIT. 

£08. LAMMAS. 

New, and in England highly esteemed as the best market 
fruit of its very early season. The tree vigorous and hand- 
some, and bears abundantly. Fruit rather small ; pyram- 
idal ; faintly streaked and stained with red next the sun, 
pale yellow in the shade ; flesh melting ; juice abundant, 
and of good flavor. It precedes the Jargonelle. 
a04. BERGAMOTTE DE PARTENAY. [4»] 

New ; beurree ; of medium size ; of superior excellence ; 
ripening at Paris in August, according to M. Jamin. 
305. COLMAR jytTt, Anndles iTiFIorticuHure. 

New ; of excellent quality* according to the French ; 
ripening in August ; the tree extraordinarily productive. 
aOT. EXCELLENTISSIMI. Jamin. [4*] 

New; beurree, and excellent; of medium size; ripen* 
ing at Paris, according to M. Jamin, in August. 
19. ♦BLOODGOOD PEAR. [A.] 

The fruit is of moderate size and roundish form ; of a 
jjellow color throughout, and somewhat russeted; the 
italk an inch \oag* A pear of superior quality, ripening 
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in Jaly. Tins fruit is from ThomM Bloodgood, Esq., af 
New York, firm of James Bloodgood and Co., of Flashing. 

SO. BURLINGHAME. Dr. 8. P. Hildreth. [A.] 

A seedliBg raised by Mrs. C. Burlinghame, of Marietta^ 
Ohio A fruit of medium size ; surface smooth, with ]oBg^ 
tudinal depressions; of a yellow color, changing to rich, 
crimson next the sun; flesh melting, white, very juicy, 
sugary, and delicious. Middle of July to the las^ of 
August. 

21. CALEBASSE MUSQUilE. Lindiep. 

This fruit is four inches long, irregular, broadly angular, 
and knobby ; its diameter three eighths of its length, com- 
pressed below the middle ; the color deep yellow next the 
sun, ami partially covered with thin orange gray russet; 
flesh breaking, a little gritty, juicy, very saccharine. This 
pear will ripen the last of August with us. 

aa. •DEARBORN'S SEEDUNGF. [A.] 

This pear originated at Brinley Place, the mansion of 
the Hon. H. A. S. Dearborn, in Roxbury. A seedling of 
1818. The tree is of vigorous growth ; the fruit of medium 
size, rounded at the crown, and regularly diminishing in 
*a parabolic manner to the stklk, which is inserted in a 
small cavity; the skin is smooth, thin, green, speckled 
with russet points, and a fawn-colored blotch around the 
stalk, which is short and curved; the skin delicate yellow;, 
the flesh very melting, and fully equalling in flavor the 
once famous and delicious St. Michael. The first fruit 
was examined, and thus named, by the committee of the 
Massachusetts Horticultural Society, in August, 1831. 

as. DUaUESNE D^i:TE. Thompson. 

Middle-sized ; obtusely pyramidal ; color brown or pale 
green; beurree and goo(). September. [August?] 

fU. EARLY BERGAMOT. Pom. Mag. Lind, [F.] 
A medium-[Hzed pear, of a green color, tinged at matu- 
rity with yellow ; streaked with brownish red next the sun ; 
of a. roundish form, flattened at its base; the flesh yellow^- 
i^ white, very juicy, a little breaking and gritty, but very 
rich ai^d sugary. Ripe in August. 

A new fruit sent by M. Thou in to the London Horti* 
cultural Society, in 1820. A most excellent early variety ; 
an abundant b»arep. 
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A new Turkish fruit; Talued mostly for iu bettotj; 

yellowish green, beautifully striped with -^bright red aad 
dark red next the sun ; of middle size and pyramidal form; 
breaking, sweet, and musky. Kipe in August. 

209. MABILLE. Jamtn. 

New, large, beurree, and of good quality as an early 
summer fruit ; ripening at Paris in August. 

ftlO. SUMMER SAINT GERMAIN. ' ITumpson. 

Of medium size ; form obovate ; color green and partially 
bronzed ; flesh juicy, good, and ripening in August. The 
tree a good bearer. 

26. •JULIENN^. 

L'Archiduc d'EtIE. Sum mkr Bxiuuii. 8ifm. of Coxe. 

Summer Dortsniu mrone9u^y» 
The tree grows upright and handsome ; it bears young 
and most abundantly. The fruit is of medium size, in- 
clining to obovate, tapering towards the stalk, which is 
short ; the skin is smooth, of a pale yellow color, with a 
faint blush next the sun; the flesh is perfectly melting, 
rich, and juicy. One of the most beautiful and valuable 
fruits of its season, and deserving an extensive cultivation. 
It ripens the last of August. 

fV7. •PASSANS DU PORTUGAL. Tl^an^son. 

Of medium size, obovate form ; of a pale brown color ; 
juicy and excellent. August. A good bearer. 

as. SABINE D'feTfe. Lond, Hort, Trans, Lindley. 
Raised in 1819, by Mc. Sloffels, of Mechlin ; named for 
Mr. Sabine. The form is pyramidal, terminating in a round, 
blunt point at the stalk ; the color yellow, but fme scarlet 
next the sun ; the whole surf^ee smooth, regular, and pol- 
ished ; flesh white, malting, juicy, and highly perfumed. 
It ripens early in August. The young wood is slender. It 
bears abundantly. 

a9. SEIGNEUR D'trfe. Lmd. HorU Trans. Lind. 
This pear has been known many years in Flanders. It 
is above the middle size, a blunt oval ; of a fine orangre 
polor, but bright scarlet next the suji, and marbled ; the 
flesh melting, free from grit ; a rich and beautiful pear. It 
12 
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there ripens the bjmnBing of September, and will ripCB 
here in August The tree is handsome, and bears well. 
ao. VALL^E PRANCHE. Tkompsan. [F] 

Db VALLilE. 

A middie-sised fruit, of oborate form ; of a yellowish 
green color ; juicy and excellent. A good bearer. August 



SECTION II. 

AUTUMN FRUIT. 

In this section are included all those new Tarieties whose 
period of maturity has not been ascertained. 

81. ALEXANDRE DE RUSSIE. Lindley, 

An uncommonly fine new fruit, above the medium size, 
obliquely pyramidal, Bon Chretien formed, with an uneven, 
knobby surface ; the stalk short, thick, depressed ; of a 
greenish yellow color, almost covered with cinnamon rus- 
set ; the flesh almost white, gritty, but tender and mellow ; 
juicy, saccharine, with a slight musky perfume. It ripens 
in September. 

82. ♦ALTHORPE CRASSANNE. Mr, Knight. [E.] 
. Middle-sized, roundish ; of a brown and green color ; 
beurree and excellent. Originated by Mr. Knight, and sent 
by him to Mr. Lowell in 1^2. He says, " This variety is 
very excellent and rose-flavored. This and the Monarch 
will not be equalled by any other variety in your climate ; 
both grow rapidly and bear abundantly." November. A 
very valuable, productive, new variety. The tree grows 
thorny ; the fruit nearly equals the winter Nelis in excel- 
lence ; is recommended highly by Mr. Thompson, as one 
of the finest, most hardy and productive of all Mr. Knight's. 
Fruit middle-sized, color brownish green, exceeding but- 
tery, melting, and high flavored. October and November. 

88. •ANDREWS. 

Amort, Gibson. 
This fruit is large ; of a form inclining to oblong ; melt- 
ing, and of most excellent flavor ; a first-rate and superior 
fruit The tree is very productive. It ripens in September. 
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84. BELLE ALUANCK [J.] 

A large, new fruit, ripening at' Paris in October, melting 

and exceiienti 

85. BELLE ET BONNE. Pom. Mag. 

ScB05E AND GuTE of ToseketUntck. Gracikusb. Tkompson, 
This very valuable variety was sent to the London Hor- 
ticultural Society in 1826, by Messrs. Baun)ann,of Bollwil« 
ler ; and, much as our autumn pears have been improved, 
this ranks among the very best of them, being a delicious 
Bergamot of the best kind. This fine, new pear has been 
erroneously cultivated in Europe, under the name*of Charles 
D*Autriche, Belle de Bruxelles, and Bergamotte De Cras- 
sanne, which are distinct fruits. '* A harvest pear ;' mag- 
nificent, very large, globular, depressed; the stalk long ; 
skin greenish yellow, but next the sun yellow, with spots 
of russet ; flesh white, sweet, exceedingly rich and agree- 
able, perfumed. The tree is very productive. September *' 

86. BELLE ET BONNE DE h6e. [J.] 

Of medium size, melting and perfumed, new, of superior 
excellence, ripening in September at Paris. 

87. •LA BELLE DE FLANDERS. Pom. Mag. 

Flkm I9H Beauty of Pom. Mag. and Idnd, 
Bosch, Bouchk Nodvellz. 

Impkratrice de la France. Brilliant. Pom, Mag. 
This new Flemish pear is of the first rank in quality ; 
it is large, very beautiful, and bears' abundantly ; and will, 
without doubt,-one day become a most important variety in 
the list of cultivators. The fruit is large, (the Engraving 
sent by Dr. Van Mons is near four inches long and over 
three inches broad,) obovate, obtuse at the stalk ; greenish 
yellow russet, but tinged with crimson red next the sun ; 
the ficsh rather firm ; yellowish white, sweet, rich, melting, 
and excellent^ It must be gathered while it adheres yet 
• firmly to the tree, to have it in the. utmost perfection. It 
ripens in October, and will keep a month or two. » 
38. BELLE IIENRIETTE. [J.] 

A large, new fruit, half melting ; a valuable fruit, ripen- 
ing in November at Paris. 
89. •BELLE L!K)RATIVE. 

FONOAHTE D'AUTOMNE, of 80m€. 

A new and beautiful fruit, of medium size ; obovate 
fc^m ; red next the sun, pale yellow in the shade ; a little 
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obscured by russet ; very melting, juicy, sugary, with a 
slight musky perfume. Abundantly proved here ; also by 
the late Mr. Manning and Col. Wilder, as without fault, 
and one of the most delicious pears in cultivation. It 
bears enormously, either as a standard or dwarf, and should 
be in every collection. Sept. and early in Oct. 

40. BELMONT. Mr. Knight. Thompson. [E.] 

A new, large fruit, obovate in form, of a pale yellow or 
brown color ; juicy and excellent for cooking. The tree 
is a great, bearer. November. [October ?] Raised by Mr, 
Knight, and sent by him in 1832 to Mr. Lowell. Mr. 
Knight calls it " very excellent here in November." 

41. ""BEURRE D'AMAULIS. Bon Jard. Thompson. 
Large, obovate, swollen, a little in form of theCalabaSse; 

color brownish green, blotched with red next the sim ; 
flesh melting, beurree ; juice abundant and excellent. This 
variety has proved with Mr. Perkins and Mr. Manning a 
Erst-rate fruit. September and October. 

42.. BEURRE D'ANJOU. [J.] 

New and large ; melting, perfumed, and excellent. It 
ripens at Paris in October. 

43. BEURRi: D'ARGENSON.' Thompson. 

A large, pyramidal fruit, of a yellowish brown color ; 
beurree and excellent. November. [October ?] 

44. BEURRE DE BEAUCHAMPS. 

Bkiio4mottk Cadette, according to Thompson. 
A fruit of medium size; obovate form; skin smooth, 
ruddy next the sun, pale green, changing to yellow in the 
shade ; flesh beurree, peculiar, and good. It ripens* in 
succession from October to January, and the tree beara 
well, — equally on the pear or quiiice. 

45. BEURRfe DE. BEAUMONT. [J] 

Under medium size, but of superior excellence ; melting, 
and very fine ; perfumed. A new fruit, which, ripens at 
Paris in September. > 

46. *BEURRE BOSC. 

Calebasse Marianne, according to Mr. Tfiompson. 

Large and very long, terminated by a crown near three 

mches in diameter; somewhat calabash-formed; skin 

gray fawn color, but russety yellow at maturity; fiesh 

white, melting, highly flavored, and delicious. It ripens in 
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October. In England, the Bosc has prored a most et^ 
traordinary fruit. It is there stated that *< the Beurre 
BosCy and the Louise Bonne.de Jersey, more than rival 
the Marie Louise." It bears well, and in America has 
been found a prodigious bearer. 

SftO. BEURRi: PATER NOSTRE. [D5»] [B*] 

New; heurr6e, remarkably fine; of medium size; 
t^iening at Paris in November,, according to M. Dalbret 

48. BEURRi: CURTET. Van Mbns. Annahsd Hor- 

ticulture, [F.] 
The fruit is oval, rounded; its length three inches, 
breadth the same; the skin is green, thin, striped, and 
stained with red next the sun; the flesh white, melting, 
full of sweet juice, quickened by an aromatic tartness, 
peculiar to the Bergamots. Last of September to middle 
of October. — New England JFarmer, Vol. x. No. 22, in- 
serted by Hon. H. A. S. Dearborn. — Obtained in 1828, by 
M. Simeon Bouvier, an apothecary of Jod6igne, who has 
dedicated it to M. Curtet, a physician of Brussels. 

49. BEURRi: DELBECa. Loudon, from Bulletin 
UniverseL 

This is a new autumn pear, and is said to be a very su« 
perior fruit. The tree is more lofty, and of handsomer 
form than any other variety. It was raised by Van Mens 
f^om seed sown in 1813. 

50. BEURRE DUVAL. Ck^. Par. Thompson. 

A new Flemish pear, raised by M. Duval. Middle- 
sized, obtusely pyramidal ; color pale green; beurree and 
excellent. Excellent also and productive at the garden of 
Mr. Manning. October. 

51. BEURR6 D'ENGHEIN. [J.] 

New, of medium size, melting, and of excellent quaHty ; 
ripening in October. 

SS. beurre: KNOX. M. Van Mons. LindUy, 

Large, oblong or obovate ; tapering to the stalk ; of a 
pale green or yellow color, 'thinly russeted next the sun ; 
flesh a little gritty, but mellow; juice saccharine, but 
without any peculiar flavor. October and November. 
Raised by Dr. Van Mons, and sent by Mr. Knight to Mr. 
LoweUiBl823. 

I2» 
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n. BmiUKt MOIRE. [J.] 

New, of medium size, very fine, exeellent, and pef- 
famed. It ripens in October. 

54. BEURRi: ROMAIN. Nouveau Cours CompUt 
Calvell. 

The fruit is large, nearly round, flattened at the summit', 
of a yellowish green' in the shade, slightly edored with 
red next the sun ; the flesh is mehing and exquisite ; bni 
must be eaten at maturity, as it becomes clammy soon 
after. Beginning of September. — Bosc* 

5^ BEURRE ROUGE. [J.] 

Melting and excellent; a new fruit, under medium size; 
ripening at Paris in October. 
^. •BEURRE SPENCE. M. Van Mons. 

This new pear was raised by Dr. Van Mons. It pos- 
sesses a melting and delicious flesh, its taste inestimable, 
and, according to some, unrivalled. It ripens in Belgium. 
in September, 'and merits a distinguished place in our gar- 
dens, according to Dr. Van Mons and Mr. Braddick. The 
Beurre Spence, as cultivated in France, and such as is 
sold in the London market, is large, ovate or egg-formed ; 
the eye but little depressed ; stalk short, in a slight c^ity ; 
color pale green, sprinkled with yellow russet, somewhat 
ruddy or stripad next the sun ; meltings sweet, and highly- 
flavored. Mr. Kirke has assured me that the tree is very 
productive. 

57. BEURRfe VAN MONS. Thompson. 

Middle size ; pyramidally formed ; skin russeted ; flesh 
beurree and excellent. November. [October ?] 

68. BEZI DE LOUVAINE. Van Mons. Nouv. 
Cours Complet d^ Agriculture , Vol. xii. p. 126i 

The fruit is long, its transverse diameter two and a half 
inches; skin a delicate green, but brown red next the 
.enri'; the stalk short; the flesh buttery, very agreeably 
perfumed. It ripens in October. Figured PL 101 of tto 
Annales GenerdUs des Sciences. — Base, 

69. BISHOPS THUMB. ' Lindiey. Thofnpsm. 
RouBsxUNB, (of some.) T%ompson, 

Large, very oUodg, or twice as long as broad ; dark 
green, covered with iron rustet, brownish red towards the 
sun; flesh yellowish green, melting, juicy, high^avored, 
and excellent ; not haqdsome. September. 
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•a BLEECKER'S MEADOW. [A J 

A native'fruit, of Rmali si/e, roundish form, of a yelJow 
color ; the flesh raeiting, juicy, sweet, musky, and of fiae 
flavor. A good bearer. October. 

61. BON CHRETIEN' FONDANTE. Lind. Thorny 
son, 
A most excellent new Flemish pear.' It is large, oblongs 
regular in its outline ; the stalk short, stout ; mostly cov- 
ered with deep cinnamon russet ; flesh yellowish white, a 
little gritty, but rich and buttery, and full of a highly-sac- 
charine, rich-flavored juice, resembling that of the St. Ger- 
main. End of October to November. [October ?] The 
tree is a great bearer. 

Sill. BEURRi: MORTEFONTAINE. Jamin. [4*] 
New; originated by M. B. Lefebvre in 1832; beurree; 
of excellent quality ; of medium size ; ripe at Paris in 
Oct., according to Dalbret and Jamia. Received of him. 

63. BROUGHAM, Thompnon. [E.| 

New, originated by, Mr. Knight. Size large; of round- 
ish form; yellow, somewhat obscured by russet; flesh 
beurree and excellent It ripens in Oct. The tree is 
hardy, and bears abundantly. Thus proved by Thompson. 

64. BUFFUM. [A.] 

The tree is upright and handsome. A native fruit, 
highly esteemed at Warren, R. I. The fruit is rather 
small, oval ; color russety yellow, but russety red next 
the sun; melting; juice agreeable. September. 

65: BURNETT. [A.] 

An excellent native pear, which originated in South- 
borough, Mass. ~ It received its name for Dr. Joel Bur- 
nett, of Southborough, who has introduced this fruit to 
notice. The fruit large, and in form of the Napoleon , 
.of an iron russet yellow; flesh beurree, rich, musky, ex 
cellent. October. November. 

66. *CALEBASSE BOSC. 

A new fruit, which I received from Mr. Forrest. Large, 
or rather larger than the Calebasse, and later, and, like that* 
nearly allied to the Beurre Bosc, and Paradise d'Automne, 
if indeed it be not identical with some of them ; of the same 
form, and. covered «rith. dark yellow russet; melting, de- 
licious, sugary, and excellent. The tree bears abundant- 
ly. Octol^r and November, 
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67. CALEBASSE FONDANTE. Nauveau Cmrs 
Complet (f Agriculture^ Vol. xii. p. 124. 
The fruit is very much lengtheoed, knobby ; of a uni* 
form red color; its flesh is melting, sugary, agreeable, ao 
far as I could judge from the fruits sent me by Van Mons. 
It ripens the beginning of October, and grows soft soon 
after. — Bosc. 

aiB. CESILE. Ranald. 

A new fruit, just coming into high repute about London. 
Its origin unknown. The fruit is large, roundish, even 
and regular in form, but much flattened at the crown ; its 
breadth exceeding its height ; red next the sun, somewhat 
russetted in the shade ; beurree and excellent. In color, 
size, and form, it perfectly resembles GansePs Bergamot 
The tree is hardy, its productiveness, which exceeds the 
Hessel, being unsurpassed. October its season here. 

69. •CALEBASSE VASSE. 

Large, and calabash-formed ; oblong, and nearly allied 
to the Beurre Bosc and Paradise d'Automne, and, like 
them, covered with yellow russet ; melting and delicious. 
A prodigious bearer. A fine new fruit, which I received 
from Mr. Ronalds. October. 

TO. •CAPIAUMONT 

Beurr£ de Capiaumont. Pom. Mag, 
The young wood is brownish red; leaves folded and 
recurved, and changing to red in autumn ; the frutt of 
medium size, tapering pyramidally to the stalk, rounded 
at the crown ; the eye level with the extremity ; stalk half 
an inch long, inserted on the summit ; of a fine, clear 
cinnamon color, changing to yellow in the shade, rich 
bright red next the sun ; flesh yellowish, melting, beurree, 
very rich, and highly-flavored. It ripens in October, and 
grows equally well on the pear and the quince. The tree 
bears astonishing crops, and is one of the most valuable 
and' profitable of all pears. Originated by M. Capiaumont, 
of Mons. This is not -the fruit so long known and mis- 
called near Boston as the Capiaumont, that being the 
Frederic de Wurtemberg. 

71. •CAPSHEAF. [A.l 

A large pear, of a globular form, inclining to turbinate; 
of an orange russet color ; melting, buttery, sweet, and 
ricbc-flaypred. Sep^ml)^r and OctooA. Highly esteemed 
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where known and cultivated. A valuable pear, introduced 
here by S. H. Smith, Esq., of Rhode Island. 

72. COLMAR lyAUTOMNE. Thompson. Lindky. 
AuTUMV CoLMAR. Liudletf. 

A new Flemish fruit, obtuse] j pyramidal, irregular; the 
stalk depressed ; of a pale yellow or green color, thinly rua* 
seted next the sun ; the flesh rather gritty, but mellow, or 
beurree, with a sugary and slightly perfumed juice. An ex- 
oelieot fruit. Ripe the beginning of September. The 
tree bears well. 
«15. CHARLES D'AUTRICHE. 

Lar^e ; very handsome; roundish oblong; color green- 
ish yellow, partially obscured by brown russet ; flesh white, 
melting, juicy, high flavored, but not perfumed. It ripens 
ifn October. New, and raised by Dr. Van Mons. The 
tree an abundant bearer. 

74. *COMTE DE LAMY. [Rivers,] 

A pale yellow fruit, of medium size, and obovate form ; 
red next the sun ; a most excellent variety, abounding in a 
sugary and refreshing' juice. The tree bears well. Octo 
ber. Proved in the garden of Mr. Manning. 

75. CROFT CASTLE, [E.J 

New, and originated by Mr. Knighi; form irregular, rus- 
sety red next the sun, yellowish in the shade ; the stalk 
long; flesh jnicy, sweet, and excellent, as proved by Mr. 
Manning. The tree is- very productive. It ripens in 
October. 

76. CUMBERLAND. S. H. 8., Esq. [A.1 

This native peai^ is stated by Mr. Smith, to be extraor- 
dinary for its size and beauty; some specimens have 
weighed near a pound. The color is yellow or orange, 
with a bright blush of crimson next the sun ; the flesh is 
rich, juicy, and melting; little inferior to the old St. Mi- 
chael. The original tree was flrst shown to him in 1830, 
growing in Cumberland, Rhode Island. It is about thirty 
years old, apparently hardy, and free from blight. It ripens 
in autumn, and may be kept till into winter. 

77. ♦CUSHING. [A.] 

This native pear originated about forty years ago, on the 
grounds of Col. Washington Cushing, of Hingham, Massa- 
.ehuselts. The flruit is of medium size, oblong, contracted 
towards the stalk, which is short ; the skin smooth, light 
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green, but brownish red next the sun ; the flesh whitish, 
melting; and full of delicious juice, sprightly, and of firs^ 
rate excellence. The tree is a great and constant bearer ; 
and although growing in an uncultivated pasture, it has 
produced annually fourteen bushels of fruit. Season, mid- 
dle of September. 

T9. DEUCES lyHARDENPONT. 

A new and fine Flemish fruit, raised by Counsellor 
Hardenpont, of Mons. The fruit is over medium^size, or over 
three inches long and two and a half broad ; oblong, pyrami- 
dal, swollen beyond the middle, compressed towards the 
stalk ; its surface rather uneven, or knobby ; the stalk an 
inch long, stout, curved, obliquely inserted in a narrow 
cavity; skin pale yellow, partially covered with cinnamon- 
colored russet; flesh yellowish white, beurree, abounding 
in a sugary, slightly astringent, somewhat musky, and per- 
fumed juice. Ripe in October. The tree is a good 
bearer. , 

80. D^LICES DE :rODOIGNE. [J.] 
A new fruit, of medium size, melting and excellent ; 

ripening at Paris in November. 

81. DEUCES VAN MONS. [J.] I 
Melting and excellent ; a new fruit, of medium size, 

ripening at Paris in November. , 

8a. •DIX. Mr. Downer. [A.] j 

This very fine native pear originated in the garden of 
Madam Dix,* in Boston. It sprung from the seed about ' 

1812. The tree is of medium vigor; the young wood is 
thorny. It is very productive. Th^ fruit large, oblong; I 

the skin rough, thick, green, but yellow at maturity, with ^ 

a fine blush on the side exposed to the sun; the stalk 
short, and situated on its summit ; flesh melting, juicy, 
rich, and of fine flavor, and is thought to be even superior 
to the St. Germain. It ripens from the middle to the last 
of October, and bids fair to be one of our very best autumn 
pears, for its beauty, fine flavor, and productiveness. 

83. •DR. HUNT'S CONNECTICUT. 7. Prince, Esq. 
Th^ scions of this pear were received of Dr. Hunt, of 
Northampton, who received it from a friend in Connecti- 
cut, without a name. ** The tree is of uncommonly vig 
orous growth, and a great bearer. A beautiful pear, of • 
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food size, oblong form, yellow color, with a remarkably 
short stalk ; tolerable for the table, and excellent for cook« 
ing in October." Valuable for extensive cultivation. 
ai7. DOYENNE BOUSSOCK NOUVELLE. /«- 
min, [5*] 
New and large ; of superior excellence ; ripening at 
Paris in November, according to M. Jamin, of whom I 
received the fruit. 

85. DE RACHINaUIN. Afinahs (T Horticulture. [F.l 
The fruit is round, compressed; the skin rough ana 

brown, like the Mons Jean ; flesh very melting, buttery, 
sugary, and high-flavored. * November and December. 
Tnis variety merits dissemination for the beauty of the 
tree and the quality of its fruit, which grows in clusters. 
Produced by Af . Noisette. 
«66. BON CHRETIEN NAPOLEON. [J. 6J 

New, large, beurree, excellent in Nov. From France. 
aOl- DUCHESSE DE BERRI. Margat. [J.] 

New, of large size, beurree, and excellent. Much es- 
teened in France. Sometimes called Capucine. Sept. 
20Z. ♦DUCHESSE D'ORLEANS. Oudin. 

New, larger oblong, handsome ; of a golden gray color ; 
flesh beurree; juice abundant, sugary; flavor extra fine. 
The tree as productive as the Williams's Bon Chretien. Oct. 
Lately received from Normandy, and as thus described. 

86. ♦DUCHESSE D'ANGOULEME. [F.] Pom. Mag. 
In their attempts to raise new and imprpved varieties, 

by planting the seeds only of the most perfect fruits, long 
time the most distinguished cultivators of France im- 
agined that thus nature might be driven, and thus only, to 
infinite lengths. Nature, already exhausted, reacted — 
they witnessed the retrograde. But nature, and alone, 
by a great effort, has sometimes accomplished all that man, 
aided only by zeal and false sapience, had striven in vain to 
do. Such seems to have been the case in the Duchesse 
^Angoulimcj which was found growing wild in a hedge of 
the Forest of Armaille, near Angers, in thejiepartment of 
Maine and Loire. It was there found in July, 1815, on 
the return of the Bourbons the second time to France. 
Hence its name. ''A pear of first-rate excellence, the 
finest of the late autumn pears. It is not less remarkable 
and distinct from others in its appearance, in its irregular, 
knobby surface. It arrives at a weight very ttsusual is 
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dessert pears. Specinaeos from the Id and of Jersey Imm 
been seen weighing twenty-two ounces.^ The fwin is 
roundish, oblong, tapering towards the stalk, with an ex- 
tremely uneyen surface ; the stalk and eye deeply sunk ; 
skin dull yellow, covered with broad russet patches; the 
flesh rich, melting, very juicy and high-flavored, with a 
most agreeable perfume. With us, the tree bears very 
early, and abundantly ; and equally well on the quince or 
pear stock; some of the fruits weighing a pound. It 
ripens the last of October. 
87. ♦DUNMORE. Thompson, [E.] 

New; of large size ; of quality excellent ; its productive- 
ness very great and unsurpassed, and the more valuable, 
coming as it does between the Williams Bon Chretien and 
Marie Louise, and when large and good pears are scarce. 
The fruit is oblong or ovate, from four to five inches long, 
and three inches broad ; the eye small, open, in a shallow 
cavity; stalk one to one and a half inch, fleshy at its 
junction, oblique ; brownish red next the sun ;. yellowish, 
with brown specks, and partially covered with brownish 
russet, in the shade ; flesh yellowish white, beurree, of rich 
flavor ; equal or superior, according to Mr. Thompson, to- 
the old brown beurree, and the most melting of its early 
season. The tree grows vigorously, comes early into bear- 
ing, bears abundantly, and the blossoms resist frosts which 
destroy other varieties. One of the finest of all the new 
pears originated by Mr. Knight, and thus proved at tho 
garden of the London Hort. Soc. to the latest date. 

89. EYEWOOD. Thompson, [E.] 

New, and, according to Mr. Thompson, one of the three 
most valuable of all originated by Mr. Knight. Of medi- 
um size ; oblate form ; skin russetted ; beurree, excellent. 
Ripe in October. The tree vigorous, hardy, very produc- 
tive. It has proved good in years when others failed. 

90. FIGUE DE NAPLES. Thompson, 

Large, oblong, of a brown color, but red next the sun ; 
beurree and excellent. The tree is vigorous. Nov. [Oct. 1] 

91. FONDANTE DES CHARNEUSE. [J.] 

A new, medium-sized fruit, melting and excellent. This 
fruit ripens at Paris in September. 
9^ FONDANTE VAN MONS. Thompson. 

Middfa»-8izecl, roundish; of a pale yellow color ; juicy and 
excellttt, NoN^mber. [Optc^ ?] 
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W. •FREDERIC DE WURTEMBERa. 

WuRTCMBinuB. CAPiAnBioKT q/ BostOKf forllMrly, hut errant 
oudif. 
A large and splendid fruit, of great excellence, raised 
by Dr. Van Mons, and so named by him in honor of, and 
at the particular request of Frederic, king of Wurtemberg. 
The tree grows vigorous and upright ; the young wood 
is strong, of a yellow color ; the leaves large and expanded , 
the fruit large, flattened at the base, pyramidally formed, 
tapering to the stalk, which is placed on its summit ; color 
fine yellow, covered with beautiful crimson next the sun, 
melting, and of delicious flavor. The tree bears early, 
and very abundantly. This fruit was sent by Mr. Knight 
to the Hon. John Lowell, by mistake, under the name of 
the Capiaumani. I have received the true Wurtemberg 
from Dr. Van Mons; also the true Capiaumont, both from. 
him and from several other sources ; both have b^en weli 
proved. 

98. *FULTON. [A.] 

The tree is a great and constant bearer. A fine native^ 
pear, roundish turbinate ; of medium size ; the skin dark 
yellow, russeted ; melting, juicy, sugary, and of delicious 
tliivor. It ripens the middle of September, and lasts a 
month. To have this fruit in perfection, it should be 
gathered a little before its maturity, and ripened in the 
shade. Raised from seed by Mrs. Fulton, of Topsharag 
Maine. It is highly deserving of cultivation. 

97- •GENDESHEIM. 

Verlaike. Verlaine d'Ete, according to Thompson. 
A new Flemish fruit ; large ; obtusely pyramidal, three 
inches long, two and a half broad ; the eye small ; stalk 
short, obliquely inserted ; skin greenish yellow, partially 
russetted, and faintly striped with red next the sun ; flesh 
melting; juice abundant ; of a rich, sugary, aromatic flavor. 
It ripens in October. The tree is hardy and bears well. 

98. STEVENS'S GENESEE. 

A new American fruit ; large, of obovate form ; pale 
green, changing to yellow at maturity ; beurree and excel* 
lent; in flavor resembling the White Doyenne. October. 

99. •GOLDEN BEURRfe OF BILBOA. 

I have adopted thb name for a superior fruit, which was 
13 
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exhibited at the Massachusetts Horticaltural Society, in 
October, 1831, by Mr. Hooper, of Marblehead, the produce 
of a tree imported from Bilboa, in Spain. A new Spanish 
fruit, of medium size, very oblong, rounded at the crown, 
contracted towards the summit; of a fine bright golden 
hue, interspersed with patches of golden russet ; perfectly 
melting, juicy, rich, and of the finest flavor. A beautiful 
fruit, a great bearer, and highly deserving extensive culti- 
vation. 

ai8. BEURRE BOUCQUIA. 

New ; received of Dr. Van Mons ; originated by hira. 
The tree grows, vigorous, tall, and handsome; leaves dark 
shining green; fruit large, oval or ovate; yellow; pnle 
red next the sun; stalk stout, oblique; flesh yellowish, 
beurree, excellent; high flavored, perfumed. October. 

100. GORE'S HEATHCOT. 

Originated by Mr. Heathcot, on the farm of the late 
Governer Gore, in Waltham. Size medium to small ; straw 
colored, pale red next the sun ; form obovate ; flesh 
beurree, juicy ; flavor good. Ripe in Sept. The young 
wood is red and thorny, the tree vigorous and produc- 
tive. 

101. •HACON'S INCOMPARABLE. LindUy. [E.] 
The fruit is middle-sized, turbinate, irregular ; slightly 

angular near the crown; the stalk stout; skin rugose, pale 
yellow mixed with green, partially covered with orange 
russet; the flesh yellowish white, slightly gritty, but very 
buttery and melting ; juice abundant, very saccharine, ex- 
tremely rich, and possessing a high musky and perfumed 
flavor. A very valuable and excellent pear, raised by Mr. 
James Gent Hacon, of Downham market, in Norfolk. The 
tree sprung from seed in 1814. It bears abundantly, and 
may justly be considered one of the best pears ever raised 
in England. The branches grow pendent ; and, as above 
described by Lindley, by Rivers, and others in England, 
60 also has it been proved, by Mr. Manning and others 
here, to be perfectly delicious, and one of the most pro- 
ductive pears known. November and December. 
lOa. ,»HARVARD [A.] 

L*EpERGNE,//;rwcr name. 

This fine native pear originated m Cambridge, Mass. 
The tree is of vigorous, upright, and handsome growth. 
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and thorny; the fruit above medium 'size, oblong, swollen 
at the crown ; contracted towards the stalk, which is in- 
serted in a cavity ; of a russety yellow color, tinged next 
the sun with russety red; the flesh white, juicy, melting; 
flavor like the combined flavors of the Seckel and Jargo- 
nelle. The tree comes slowly into bearing, but afterwards 
bears abundantly. It is ripe by the middle of September. 
Highly prized in the Boston markets. 

103. HAZEL Hort. Trans. Vol. vii. p. 310. Lind-^ 
ley. IE.] 

A small fruit, of a yellowish color, and speckled ; of an 
oval, tur1>inate form ; the flesh white, juicy, and sugary. 
Season, end of October to end of November. A Scotch 
fruit, and said to be extensively cultivated in Scotland for 
its good quality and abundant produce. 

104. HENRI aUATRE. Lindiey. Thomp. Van Mom. 
Hevrt Fourth. Ibid. 

A new Flemish pear, raised by M. Witzhumb. The 
tree is a good bearer. Middle-sized, pyramidal, oblique 
at the crown ; pale yellow mixed with green, but orange 
brown next the sun ; flesh pale yellow, a little gritty, but 
very tender and melting ; juice abundant, highly saccha- 
rine, with a slight musky perfume. A very excellent pear. 
It ripens early in September, and will keep a few 
weeks. 

105. HENRI VAN MONS. Dr. Van Mom. 

New England Farmer, Vol. x. No. 7. Inserted by the 
Hon. H. A. S. Dearborn, from the Revue des Revues 
written for that periodical, by Dr. Van Mons. 

The fruit is very large ; contracted in proportion to its 
length, and swollen about one third of its ht^ight; but the 
largest fruit often assumes a cylindrical form. The skin 
is smooth ; of a greenish yellow, but brilliant red next the 
sun ; the flesh is tender, buttery, sweet, slightly mingled 
with acid, which renders it very agreeable. It is an ex- 
cellent autumn fruit, and its true pear flavor should make 
it in great demand. Named in honor of M. Henri Van 
Mons, of Brussels. 

106. JALOUSIE DE FONTENAY VENDUE. [J.] 
New, of medium size, of superior excellence, melting, 

and very fine, perfumed ; ripening at Paris in September. 
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«19. MELON DE KNOPPS. •Tamtii. [5*] 

New; large; beurree, of excellent quality; ripening at 
Paris in November. Thus proved by Jamin ; receiired of 
him. 

108. KING EDWARD'S. 

A new fruit of remarkable beauty; large, very oblong, 
pyramidal; the stalk bhort; bright shining rei next the 
sun ; yellowish in the shade ; flesh beurr^e, juicy, and 
good ; ripening late in September. The tree is vigorous 
and productive. A fruit received from the London Hort 
Soc, and thus fully proved. 

109. LODGE. Col Carr. [A.] 

A new seedling, raised in the neighborhood of Philadel- 
phia. A tolerably large pear, of a brown color; melting, 
juicy, and of delicious flavor ; thought by some to be su- 
perior to the Seckel. It ripens early, but keeps well ; and 
is thought to be highfy deserving of general cultivation. 

110. ♦LOUISE BONNE DE JERSEY. [F.] 
D'Arandore, William IV., Louise Bonne d'Avranches. 

A fruit of surpassing excellence, very large, oblong, 
pyramidal, swollen ; brownish green in the shade, changing 
to yellow at maturity ; ruddy, or sometimes of a- beauti- 
ful red next the sun ; flesh very melting and fine ; juice 
rery abundant, sugary, and high-flavored. This very su- 
perior fruit originated at Avranches, or at Cherbourg, in 
France, where it ripens in October. M. Lusette stated to 
me that the tree was even more productive than the Marie 
Louise. In England, also, this fruit proves very extraor- 
dinary. It is stated by Mr. Thompson, that " this pear 
and the Bosc even more than rival the Marie Louise.'' 
Near Boston the tree also bears constantly and wonderful- 
ly, either on the pear or quince, and is recommended for 
ejitensive cultivation. Its season is October. 

111. MADOTTE. [J.] [Margat.] 

Large and beautiful, of a fine yellow color; even supe- 
rior in quality to the Duchesse d'Angouleme, as Mons. 
Margat informs me ; equally as long, but not quite so broad, 
and of a more beautiful form ; ripening in November. 

112. ♦MARIE LOUISE. 

Marie Chretienne. Forme de Maris Louise. Frincxssb 
DE Parma, according to Thompson, 

A new and most superior variety, originated by the Abli6 
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Duquesne. The tree bears abundantly; the fruit is ob- 
long, tapering towards both ends. The -size varies from 
medium to large ; stalk an inch long ; skin nearly smooth, 
yellowish green, interspersed with patches of cinnamon- 
colored russet; the flesh white, exceeding juicy, melting, 
buttery, and rich. It ripens early in October, and keeps 
till November. One of the most profitable and productive 
of all pears; th^ trees, as proved both in England and 
.A/nerica, bear wonderful crops. All which has been 
abundantly verified with us, and also by Mr. Manning and 
Col. Wilder, and equally whether as standards or dwarfs, 
113. MARIE LOUISE DELCOURT. [J.] 

Melting, perfumed, and excellent. A new fruit, of me- 
dium size, ripening at Paris in November. 
aaO. POIRE DES TROIS JOURS. Jamin. [6»] 

New and large ; beurree ; of first-rate excellence, ripen- 
ing at Paris in November, according to M. Jamin. 
221. POMME POIRE. Thompson, 

Of medium size ; oblate form ; of a brownish color ; 
flesh beurree ; flavor of the first quality. It ripens in Oc- 
tober, and the tree is a great bearer. 
ftSfca. RONDELET. Thompson. 

Fruit of medium size ; of oblate form ; color pi^Ie, ob- 
scured with brown russet ; flesh beurree, excellent. It 
ripens in October. Thus proved by Mr. Thompson. 

116. ♦NAPOLEON. Pom. Mag. Van Mons/ 

Medaille. Hort. Sa§. Cat. 

Saovaoeon Liakt ofsomey according to Van Mons. 

Charles d*Autriche, and Sucre Dore. Thompson. 
This new and excellent variety was raised by M. Liart. 
Mr. Braddick has stated that he found the Napoleon in 
every good collection on the continent ; also the Marie 
Louise. This variety was sent, in 1823, by Mr. Knight, to • 
thB Hon. John Lowell. The fruit is large, in form of the 
Colmar, contracted in the middle; stalk half an' inch 
long, slightly depressed ; the skin smooth, bright green, 
but at maturity pale green ; flesh very melting, with a 
most unusual abundance of rich, agreeable juice. It ripens 
with us in September. This variety is a great bearer, 
and succeeds equally upon the pear or quince stock. 
116. NAUMKEAG. Mr. Manning. [A.] 

This pear was lately originated in Salem, by George 
. Johoimot, £sq.,.aad derives its title from Ahe ancient lo- 
I8» 
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-iian Baree of Salem. The frtiit is nearly romid. Car 
roandish oblong; the stalk loog; of a yellowish russet 
eolor. A Taluable pear, and a great bearer. Autumn. 
IIT. •PARADISE D'AUTOMNE. 

New and fine ; indirectly received from France ; name 
dubious. Large, very oblong, contracted towards the 
middle, rounded at the crown, calabash-formed ; covered 
with fine golden russet; melting, of a sweet, delicious, 
and aromatic flavor. The tree grows strong and upright, 
afterwards pendulous, producing great crops, and is thus 
nearly allied to the Bosc. It ripens midway between the 
Williams's Bon Chretien and Louise Bonne de Jersey. 
118. PARMENTIER. Thompson. 

Middle-sized, obovate; striped with bright red ; benn^e 
and excellent. October. [September ?] 
laO. POIRE DE DUVERNY. [J.] 

Large and excellent ; a new and half melting frtiit ; 
ripening at Paris in October. 

121. POIRE D' ANANAS. Loudon. 

A fruit of medium size, very handsome, melting, with a 
fine pine-apple flavor, (hence its name,) ripening in No- 
vember, and considered in Belgium as ose of the very 
best kinds. 

122. POIRE DE MONS. [J.] 

A new fruit, of excellent quality, of medium size, and 
ripening at Paris in November. ^ 

123. POIRE DELOUVAINB. Lindleif. 

The friiit'is tniddle-sized, pyramidal, uneven on its sur- 
face; of a dull green color, mixed with yellow and spots 
of russet; the flesh very tender, slightly gritty, and full of 
a rich, very saccharine, musky juice. A very excellent 
pear, and hardy tree ; it highly deserves cultivation. Ripe 
the beginning of October, and fine to the end.* 
12 i. POIRE NEILL. Lindley. 

This fruit is sometimes nearly four inches long, 'and 
three and a half inches in diameter ; pyramidally turbinate, 
tapering to the stalk ; sometimes obliquely formed ; thn 
stalk is short and obliquely inserted; the skin pale yellow, 
intermixed with green, and mottled with thin gray russet; 
flesh white, a little gritty, but very sofl and mellow, abound- 
ing with a saccharine and slightly musky juice. A very 
^sSt ted handsome new pear mm Fland^, so named In 
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bonor of Mr. Netll. Ripe in Septemto', ud lastB doriiig 
October. The tree is a great bearer. 

1«6. •PRINCESSE D'ORANGE. Pom. Mag. 

Prt;7CE8se CoN4ii7ETrii. Thompson. 
The (rait is roundteh ttirbiiute, the slxe of the White 
Doyenne, (St. Michael ;) the i^in bright reddiah orange 
russet; flesh yellowish white, sugary, and rich; in some 
«eaBORs, perfectly melting, but occaaioBaHy a little gritty. 
From its great beauty, as well as the gcx)d quality of the 
fruit, this variety is highly recomneaded to notice, as a 
valuable autumn pear, ripening in October. Raised by 
the Comte de Coloroa in 18A3. Fine with Mr. Man- 
ning. 

lar. PRINCE'S ST. GERMAIN. [A] 

Raised by William Prince, Esq., proprietor of the Lin. 
Botanfcal Garden, Flushing, from the St. Michael and Sl^ 
Germain. The fruit is rather large, oblong, r^ular in 
form; yellow, covered whh thin russet; melting, and of 
excellent flavor. It ripens in autumn, and will keep tilt 
winter. The tree is said to bear well. 
1«8. REINE DES POIRES. Tkimfsan. 

Large, obtnsefy pyramidal ; color yellowish green, but 
red next the sun ; flesh breaking and good. September 
and October. The tree is a great bearer. It does not, 
however, merit its name. 
12d. QUEEN OF THE LOW COUNTRIES. 

Retite DK8 Pats Bas of Van Mona. 
A new variety, received from Van Mons, and described 
by him as '' beautiful, and beyond dispute the most perfect 
of all pears." The tree grows branching, pendulous. The 
fruit is very large, swollen at the crown, obtusely pyram- 
idal ; the stalk of medium length; the eye small, in a 
deep cavity; color fine dark red next the sun, yellowish 
green, with patchea of russet, in the shade ; flesh white, 
very melting^ excellent. Early in October. 

130. •SAINT GfflSLAIN. 

This variety was raised in Belgium by M. Dorlain. A 
very superior fruit, of medium size ; pyramidal or turbinate 
in form ; the stalk on its summit, and fleshy ; pa]e green 
changing to pale yellow ; flesh juicy, beurree, rich, saccha- 
rine, peculiar, and very delicious. Ripe from the middle 
of September to end of October. . The tree bean very 
ibUttdandy. Introduced Vjr B. €1. ^erkms, Esq. 
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181. SAINT MICHEL ARCHANGE. BmJard. [J.] 
Very large, and in form of a decanter ; yellow at ma- 
turity; flesh yellowish white; fine, melting, sugary, re- 
lieved by an acid, and excellent. Ripe the beginning of 
October at Paris. Such also is the account which M. Vil- 
I morin has given me of this fruit. 
laa. •SECKEL. [A.] 

A most delicious pear, of a size varying from small to 
medium ; of an obovate form ; the color varying from yel- 
lowish to brownish russet, but generally red next the sun ; 
of a melting, spicy, and most extraordinary rich and de- 
, licious ^vor. In this respect, it is, by some, supposed 
to exceed any other native fruit. It ripens the middle of 
September, and lasts till the middle of October. The tree 
is of moderate growth and extraordinarily productive ; the 
firuit grows in clusters, and is recommended as indispen- 
sable in every good collection. Dr. Hosack has stated 
that this variety was. first introduced to notice near Phila^ 
delphia about 1770. It was found either on the grounds 
of Mr. Seckel or Mr. Weiss. 

133. SERRURIER D'AUTOMNE. Annales ^ H<rr^ ^ 
ticuUure. New England Farmer^ Vol. ix. No. 22, in- 
serted by the Hon. H. A. S. Dearborn. 
" M. Van Mons says the tree is tall and majestic ; th^ 
leaves small, elongated, and appositely formed." The fruit 
is very large, oblong, obtuse at both ends ; the skin of a 
delicate green ; it becomes yellow at maturity ; the flesh 
is white, tender, melting, full of a very abundant, sugary 
juice. The epoch of its maturity is towards the end of 
October, and it may be preserved three weeks. Produced 
by M. Van Mons. 
135. STRIPED BON CHRETIEN. N. Duh. 

Bon CHRiTiEN Panach^. lb. P!. 115. 

Introduced by M. Vanieville, from Metz, in 1810. The 
tree comes early into bearing ; the young wood is striped ; 
the fruit is very large, and formed like the winter Bon 
Chretien, irregularly striped with yellow on a green found- 
ation ; the flesh almost melting, sweet, and very agreeable 
in its raw state. This interesting species merits to be 
extensively multiplied. 
223. SUFFOLK THORN. Thompson, [E.] 

New, resembling GansePs Bergamot in flavor, from 
which it was raised by Aodirew Arc^ddckne, Igsq. ; of 
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mediam size; brownish color, and •ronndisb form; of 
excellent flavor ; ripe in October. The tree bears well. 

186. •SUMMER FRANCHREAL. Pom. Mag. p. 106. 

Gros Micet d'£t£. Jb. Francrkal d*£t£. Did* a Pom. 

FoNOANTK. Knotfp's Pom. Fraitcx Ca5jiel. lb. 

Preble's Beurr£ ? Milar Blarc, of France. 
Rather large, turbinate, pale yellowish green ; the stalk 
short and thick ; the flesh white, firm, juicy, buttery, melt- 
ing, rich, and excellent. The tree is a great bearer. The 
fruit ripens in August. The tree grows compact; the 
young wood is downy ; the leaves also are downy beneath. 
A fine, productive variety. 

13T. •SURPASSE M^RIE. [E.] 
PiTT*8 Prolific Martb. 
For the account of this new fruit I am indebted to Mr. 
Lee, of Hammersmith. The Sorpasse Marie Louise waa 
raised from the seed of Marie Louise, by Mr. Pitt. It is 
large, and very oblong, somewhat in form of the Boec, or 
Calabash-formed, and covered with brown yellow russet; 
melting, and of fine flavor. Yet in fine quality it does not 
surpass the Marie Louise, but is a prodigious bearer, even 
mote so than that variety. In England the Marie Louise 
bears prodigious crops, as with us, but is sometimes liable 
in that climate to be cut off by late spring frosts; but 
never so with us. It ripens in October here. 

138. SUPERFONDANTE. Thompson. 

Of medium size ; form obovate; of a pale yellow color ; 
very beurr^e, of excellent flavor, resembling the White 
Doyenn6. It ripens in September. 

189- •THOMPSON'S. Thompson. Rivers. 

A new Flemish fruit, and so named by the London 
Horticultural Society, for Mr. Rottert Thompson. Of 
inedium size, obovate form; pale yellow; remarkably 

i'uicy, with a high flavor, exceedingly rich, resembling the 
^asse Colmar, but ripening in November. 

224. TOUGARD. Bon Jardinier. 

Large and beautiful ; oval ; of a deep yellow cdor, 
washed and striped with safiron red ; flesh white, very fine, 
very melting ; juice abundant ; sugary, high flavored, 
excellent, but not perfumed. Ripe in September. New ; 
introduced from Belgium to the €nvirone of Rouen by 
M. Tougard. 



164 HBW AMSBIOACI ORCHABDItT. 

141. TRIOMPHE DE LOUVAINE. [J.] 

A new and very superior fruit, of medium size, melting 
and fiue, and ripening at Paris in October. 
14JI. •URBANISTE. 

Beurr^e du Roi of some, 

A new and most superior variety, raised by the Comte de 
Ooloma, of Malines. The fruit is rather large and oblong ; 
pyramidally ovate; very regular; the eye slightly de- 
pressed ; the stalk an inch long, moderately and obliquely 
sunk; color pale green, inclining to yellow, small gray 
patches of russet dispersed over its surface; the flesh 
white, but reddish yellow next the core, which is large 
.and a little gritty; it is quite melting, juicy, and very 
sweet, with a little perfume. This variety was sent by 
Mr. Knight to the Hon. Jotin Lowell in 1823, and has 
been by him liberally disseminated. It proves, with as, 
one of the very finest and most valuable of autumn pears. 
It ripens the middle of September, and keeps till December. 
A tree imported from Prance, in 1822, by John Prince, 
E^q., of Roxbury, under the name of Beurre du Roi, and 
on a quince stock, has proved a most excellent bearer, 
and a very first-rate fruit. The tree, the leaf, and the 
fruit, are evidence that it is no other than the Urbaniste; 
its legitimate title having been suppressed in France, and 
a new one usurped in honor of Charles X. 
144. •WASHINGTON. [A.] 

A medium-sized native pear, of an oblong form, much 
compressed towards the stalk ; very melting, and of deli- 
cious flavor. Thus it is described by Mrs. Griffith, of 
Charlieshope, New Jersey, who has sent this variety to 
Mr. Parsons. Autumn. The fruit produced by Mr. 
Lowell and Mr. Manning, is fine. 

146. WHITEFIELD. Thompson. 

Middle-sized, oblong ; of a brown or yellow color ; 
beurree and excellent. The tree is a great bearer. Oc- 
tober and November. 

147. •WILLIAMS EARLY. [A.l 

This new variety originated on the farm of Aaron Davis 
Williams, Esq., in Roxbury, Mass., and is stated to be a 
good bearer. It is rather below the medium size ; turbi- 
nate ; the color yellow, with a deep blush next the sun ; it 
is melting, juicy, and Atceedingly fine-flavored. The tree 
is a good bearer. September. 



148. •WILLIAMS BON CHr6tIEN. [E.] 
Bartlxtt. 

The fruit is large, irregular, pyramidal, or truncated ; 
the eye on the summit ; the stalk gross and fleshy ; skin at 
maturity yellowish, mixed with russet brown, tinged with 
red next the sun ; flesh whitish, tender, delicate ; juice 
sweet, abundant, and agreeably perfumed. It ripens early 
in September, and keeps till October. The tree grows 
upright, wood yellow, and the leaf and tree are beautiful. 
One of the most beautiful, productive, and profitable of 
its season, and extensively cultivated near London, for 
the market. Its original being for a time lost, it received 
its latter name from that of the gentleman who has so 
liberally and extensively disseminated the fruit, Enoch 
Bartlett, Esq., of Dorchester, late vice-presid%pt of the 
Horticultural Society of Massachusetts. 

The Williams Bon Chretien originated in Berkshire, 
England, in the garden of a Mr. Wheeler, in 1796, and 
was subsequently, extensively propagated by Mr. Williams, 
near London ; hence its name. It seems capable of sus- 
taining its good character in a diversity of climates; it 
flourishes at Malta, and produces equally well on the pear 
and on the quince. 
107. YUTTE. 

A variety received of the London Hort. Soc, and since 
proved. Large, oblong, pyramidal, and handsome ; yel- 
lowish in the shade, and russetted ; ruddy next the sun; 
the flesh tender, juicy, perfumed, and excellent. Ripe in 
September. The tree bears abundantly. 
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WINTER FRUIT. 



5100. ANGORA. Margat. 

FoiRx d'Ahgora. Belle Anoxyinx, of tome. 

New, of enormous size ; at Paris some have been raised 

weighing from two to three pounds ; but others, it is stated, 

have weighed near five pounds. Fine red next the sun; 

yellow in the sHade. Not a beurre, but fine for cooking* 



It keeps tUl Maf. First s^nt from A«g#ra, near Congtiuii' 
tinople, to France, in 1836, to M. Leon Le Clare, bj M. de 
Richelieu, the French ambwsador to Turkey. 
ISO. «BEURr6 D'AREMBERG. Pom. Mag. 
Thompson, Loudon, Knight. Annaies cPHort. 

PoiRS d'Arehbbro, ^ 

Doc d' Akemb.«ii9« > oceorcUng to the Pom, JUagi. 

COLMAII. DsscHAJcrs,) 

BeurrI DE8 Orpheunxi of Deschamps. 
The English writers, especially, speak of this new Flem- 
ish pear as the very best of all known, — " the prince of 
pears," — One of the greatest bearers, coming early into 
bearing, and keeping well. Tt has been confounded with 
the Gloux Morceau, another fine pear, but larger. Mr. 
Knight sent the variety, in 1822, to the Hon. John Lowell, 
and it hft been by him liberally disseminated. It was 
raised by the Abbe Deschamps, in the garden of the Hos- 
pice des Orphelines at Enghein. Deschamps at first called 
it Beurri des Orphelines, and M. Van Mons soon afler 
named it Beurri ^ Hardenpont, and finally, Beurre 
d Aremberg, The Pomological Magazine thus describes 
the tree and its fruit: Wood deep yellowish brown, 
sprinkled with gray spots; leaves middle-sized, ovate ob- 
long, of a rich dark green color. The fruit is larjre, tur- 
binate; the skin of a delicate pale green, dotted with 
russet, which becomes a deeper yellow at maturity ; the 
flesh whitish, fine, very juicy, perfectly melting, without 
any grittiness, and of a very extraordinarily rich, sweet, 
bigh-fhtvored quality. It will keep till March, and is truly 
characterized, in the Horticultural Transactions, as de- 
serving to be placed at the head of all pears in cuhivationj 
It is a great bearer, either on a quince, or as a standard. 

Thus also proves the Beurre d' Aremberg with us near 
Boston. Col. Wilder speaks of it '' as decidedly one of 
the very best winter pears known ; bearing enormous crops, 
either as a standard or dwarf, and has not disappointed 
expectation as to quantity or quality during the last five 
years. It keeps till January. 

152. •BEURRE DIEL. Fim. Mag. 

Dorothys Ror^Lr nf Van Jlfoiu, auor4ing to lindto^ 
BrvrrA dTxllx. Umi, Poirb ob MKi,(»r. Jb, 
Beurre Rotalx. Pom. Mag. Dibl's Butterbiriti. 
Gros Dillen, Colmar Souveraiit. 
Stlvaivche Vertb d*Hiver of Mr. Knight. 
This noble pear was rdsed by Van Mtrns, and so tiameA 
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is fibnor of Dr. Augmtiis Fi^ieti6k Adrian Wei hi 
great merit, independent of its excellence, is its fertility. 
It is of the finit rank among dessert pears. The tree is of 
Tigorous growth. The fruit, when in perfection, lA four 
inches long, and three inches broad ; it is much swollen a 
little above the middle, going off to the eye either abrupUy 
or gradually, a^d tapering straight to the stalk, without any 
contraction of the figure, which is much like the Bon Chre- 
tien, but without the protuberances. * The skin at maturity 
is bright orange, with little trace of russet ; its dots sur- 
rounded with red ;. the ey6 in a deep cavity, surrounded by 
knobs ; the stalk strong, one and a half inches long, in af 
deep, narrow cavity ; the flesh clear white, a little gritty 
towards the core, but perfectly tender, melting, juicy, with 
a delicious, rich, saccharine, aromatic flavor, without any 
perceptible acid ; the core small, the seeds usually aboHiVe. 

The S^hanche Verie, first sent by Mr. Knight to the 
]«te Mr. Lowell, proved to be the DieL With us the tree 
bears abundantly, and iii nuiny situations this fruit is ex- 
ceedingly fine, and without fault. I regret to add, howw 
ever, that, with Col. Wilder, and some others near Boston, 
tius most noble winter fruit is liable to crack badly. 
158. BEURRi: FORTUNE:. Bon Jard. 

Large, roundish, gray ; flesh beurree, melting. It keeps 
till July. This new fruit was produced by M. Parmen- 
tier, of Enghein, in 1828. Its character has probaWy been 
too highly extolled, and is yet doubtful, and has not justi- 
fied expectation, as M. Poitean has informed us. 
154. BEURRi: GRIS lyHIVER NOUVEAU. [J.J 

Very excellent ; a new and valuable fruit, of medium 
size, melting and perfumed. It keeps till the end of winter, 
or till spring. 

156. BEURRfe DE NOIRCHAIN. [J.] 

A new and very superior fruit, very melting and per- 
fumed ; of medium size. This valuable fruit keeps till 
spring. This fruit apd the following are designated as 
very extraordinary. 

157. BEURRil PICaUERY. [J.] [D.] 

New and very superior ; of medium size ; vety melting 
and perfumed. This fruit keeps till into winter, and is 
stated to be the best of all pears known, and of unrivalled 
excellence. 

14 
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158. •BEURRt RANGE. Lomd. Hart. TVans. Pom 
Mag. 

HAROEKPoirT DU Priittxmps. Bxi7Rr£ Epinb. 
This new variety was raised at Mons, by the late Coun- 
sellor Hardenpont. It is described by Dr. Van Mons as 
being the best of the late pears, keeping till May. Mr. 
Knight, in 1823, sent this variety to the Hon. John Lowell. 
The tree is vigorous, and a good bearer after a few years; 
the growth is straggling, the shoots sometimes growing 
pendulous. The fruit is middle-sized, oblong, tapering to 
the stalk, which is long and slender ; th^ skin deep green; 
flesh green, melting, having a delicious, rich flavor, with 
very little acid ; it shrivels in ripening. 

159. BEURRi: WITZHUMB, Van Mons. Nou* 
veau Cours Complet d Agriculture, Vol. xii. p. 126. 

The fruit is oval, knobby, three and a half inches in di« 
ameter ; skin rough, green, brownish red or dark brown 
next the sun ; flesh white, semi-transparent, melting, per- 
fumed. It ripens in December. This beautiful and excel- 
lent j)ear is figured PI. 105 of the Annahs generates des 
Sciences. — Bosc. 

160. BEZY VAET. Dr. Van Mons. New England 
Farmer, Vol. x. No. 7. Extracted from an article, 
written by Dr. Van Mons, in the Revue des Revues ; 
inserted by the Hon. H. A. S. Dearborn. 

Bbzt ds Saiitt Vasst, according to Dr. Van Mons. 

«' The Bezy Vaet, according to tradition, and from the 
name which it bears, was probably obtained by the late 
Abbe Saint Vaest, or had been disseminated by him. The 
flruit belongs to the sub-species of Rousselets. Its size and 
form are those of the Colraar ; ground deep green, blotched 
with purple, and stained in spots of rusty red ; flesh both 
melting and buttery, slightly yellow. It abounds in su- 
gar, and exhales a perAime which cannot be compared 
to the aroma of any other fruit. The period of its ma- 
turity is December and Januarjj ; but it can be prolonged 
by gathering the fruit flfleen days earlier than usual. It is 
superfluous to add that it is worthy of being received by 
amateurs. This fruit here proves fine. 
62. BROOM PARK. Thompson. [E.] 

New, originated by Mr. Knight; of medium size; round- 
ish form ; flesh juicy and excellent, having the flavor of 
the m^n and pine-apple combined. It keeps till Jan. 
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161. CARDINALE. N,DuhV\.e^. [P.] 

PoiRs d'Amiral ofM. Hervey. Admiral. 

A superb, oblong pear, of a pyramidal form, with a well" 
rounded base ; yellow in the shade, but beautiful red next 
the sun; flesh white> half*melting, coarse-grained, very 
juicy, sweet, and agreeable. It keeps till March. It is 
eminently beautiful, and deserves to be better known. . 
73. *COLUMBIA. 

New, large, and very beautiful ; roundish or pyrami- 
dally ovate ; bright yellow at maturity ; of excellent quality. 
The tree a constant and good bearer, as abundantly proved 
by Col. Wilder and others near Boston, and by him recom- 
mended for extensive cultivation. It ripens in December 
and January. An American fruit. 

162. *CLION. Vilmorin. [F.] or LE CURil. 
Poire Monsieur Le CuRi, Ls CuRi, )of French eat^ 
Belle de Berri, Dumas, Pater Notts, ) logrues. 
Vicar of Winkfield, ) erroneously of some Mlnglish and 
BouROHESTRE, ) 'Americans, 

A new fruit, which lately originated in France. It^was 
first discovered by a curate in the woods of Clion, canton 
of Chatillon-sur-Indre, where the original tree was still 
standing by last accounts. In size very large. I have seen 
them weighing over a pound ; but in central France speci- 
mens have been raised on espaliers from eight to nine 
inches long. Form very oblong, pyramidal, tapering to 
the stalk, where it is obtuse; color green, changing to 
yellow in winter, bright red next the sun ; beurree, .very 
juicy, agreeable, and good. The largest beurree winter 
pear known ; one of the most beautiful ; a constant and 
very great bearer ; calculated for very -extensive cultivation. . 
The fi'uit keeps till January, but in some seasons till ApriL 
By mistake, Mr. Thompson has adopted an English and 
falsified name, calculated only to confound. Yilmorin is 
my authority ; and his the highest in France. 

Monsieur Vilmorin, by whom this new fruit was intro* 
duced to Paris, in 1623, from the place of its origin di- 
rect, has published its history in the Annals of Horticul- 
ture of Paris, and he has stated that its proper name should 
be Clion, in honor of the curate of Clion, a name identified 
also with its origin and place ; Poire Monsieur, or Le 
Cure, being neither of them proper names , but fugitive 
titles only ; how liable to be misapplied, or falsified and 
transformed ! Vide *' Vicar," and <« Winkfield," and 
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an English name. At Pari^, at Vxtry, and at Londpi^ k 
is commonly called Le Cure^ and not by any other name. 
163. COLMAR DEWEZ. Loudon, from BvU. Univ. 

This pear, lately originated in the vicinity of Brussels, is 
said to contain a rare assemblage of extraordinary quali- 
ties. The flesh is white, tender, and exquisitely melting ; 
the juice abundant, mild, and of an elevated, agreeable per- 
fume, equal to the Hardenpont d'Hiver, improperly caiied 
Bearre d' Hiver. 

ie4. COLMAR VAN MONS. Nowteau Cours Qnn- 
phi dAgrieuUurey Vol. xii. p. 133. 

Fruit pyramidal, yellow, with fawn-colored points; ^ 
medium size ; the fle^ half breaking, sugary, very agreea- 
ble. It ripens in January, and will keep two years, accord- 
ing to Van Mons. I bave eaten of this fruit. The tr^ ii 
extremely procjuctive. — Bosc, 

165. DOWNTON. Thompson. [E.] 

New, and originated by Mr. Knight; of medium size 
«nd pyramidal form ; brownish red ne^t the sun, yjeilow in 
the shade ; very juicy ; flavor somewhat rough, but good. 
It keeps well, ox till FelHruary, and thn tree bears well. 
»a5. DOWLER'S SEEDLING. Thompson. [E.] 

New, large, oblong ; of a green color ; flesh melting, ten- 
der ; flavor good ; ripening during winter. Tree productive. 

166. •EASTER BEURRE. Pom. Mag: 
Bergamotte oe la Pentecote. 

BSZI ChAUMONTELLE TRSS 6R09 of M. Stffftls. 

Beurrj^ d'Hiver de Bru^elles <rftke Tasehenbueh, 

Doyenne d'Hiver of some^ according to the Pom. Mag. 

Canning, according to Thompson. Seigneur d'Hiver. lb. 

DoTENNf d'Hiver. lb. DorENNi de Frintehps. lb. Philipj^, 
de Pac<10Bs. lb. , ^ 

This fine new fruit probably originated in Flanders. It * 
is not to be confounded with the JEasier Bergamotte, a 
good but inferior fruit. '*' Of all the very late keeping 
pears, this is decidedly the best, [for England.] The fruit 
is large, roundish oblong, broadest towards the eye ; stalk 
short, thick, deeply inserted ; grben, but yellow at maturity, 
with specks of russet brown ; the flesh yellowish white, 
perfectly buttery and melting, and extremely high-flavored. 
It is a most profuse bearer on a quince stock. It ripens 
from November to May. With us, near Boston, this vari-> 
ely bears most abundantly; the fruit fine as above de^ 
scribed, — but only in oeitaii^' aeaaons or soils ; but I ragcefei 
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to sajy that with Col. Wilder, and the late John Prince, 
Esq., and many others, the fruit has not generally matured, 
or has too often proved only of very indifferent quality. 
Col. Wilder has hopes that it may do better on the quince. 
8S. EMERALD. Thompson. 

New, from Belgium ; of mediuhn size ; form obovate ; 
pale green in the shade, brownish next the sun; beurree, 
excellent, resembling and fully equalling in quality the 
Gloux Morceau, and ripening at the same time. Winter. 

167. FLEMISH BON CHRfTTIEN. Lindley. 

< Bon Chretieit Tcrc. T^unnp. Son Chr£tizn de Noutellx. 
lb. Bov CHRiTiE>* DE Yeritoi. lb. 

Very large; its transverse diameter three inches and a 
half; oblong, turbinate ; yellow at maturity, but russeted 
next the sun ; flesh yellowish white, breaking, but mellow 
at maturity; juice saccharine, slightly musky, perfumed. 
A very fine new Flemish pear. It succeeds on the quince. 
November to January. But Mr. Thompson describes it 
otherwise, as obovate, crisp, good for cooking, large, a 
great bearer. 

a26. FONDANTE DU BOIS. Thompson. 

Of medium size ; form obovate ; color greenish yellow ; 
flesh melting, juicy, of delicious flavor, resembling the 
Passe Colmar, but it keeps longer, or till February. Not 
a synonyrae of La Belle de Flanders. 

168. GARNONS. Thompson. 

Large, of an oblong form ; of a greenish yellow color. 
Beurree and excellent. January, 

170. ♦GLOUT MORCEAU. Hort. Trans. Lindley. 
Knight. 
Kron Printz Ferdinand, according to Thompson. 
Beurre Hardenpont. lb. Hardenpont d'Hiyer. lb. 
D'AREMBERa of the French. 
Mr. Knight describes the GUmt Morceau as " a very 
large Belgic variety, of great excellence." Mr. Thompson 
.adds to all this, that ** it is a good bearer, hangs long on 
the tree, which is hardy, an excellent beurree pear." Large 
specimens measure four inches long, and three and a half 
in diameter; much like the D'Aremberg in form, but 
larger j more oval, not so turbinate ; the stalk an inch long, 
and rather deeply inserted ; the eye deep, in an uneven hol- 
low; the skin is pale, dull olive green, inclining to yellow; 

covered with russety specks, and round the stalk russety 
urn 



bloCehes ; flesh wbitiak, firm, very juicy, but a little shitty- 
at the core. A beautiful and fine yajriety. Ripe in Noven^ 
ber, and wiJl keep till March. It grows well on the quince. 
171. ICKWOJITH. Mr. Knight. [£.] 

'''Melting, rich, rose-flavored." March and April. This 
new pear was originated by Mr. Knight, and scions were 
sent by him in February, 1823, to Mr. Lowell and the 
Massachusetts Agricultural Society. 
172,. JEAN DE WITT. 

A very productive, new fruit, melting and flue. It keeps 
till a late period in winter. At Mr. Wilmot's I found this 
to be one of his main winter kinds. Mr. Thompson ob- 
served, that '*the Jean de Witt is somewhat allied to 
the Glout Morceau, but inferior, in point of flavor, to that 
excellent fruit ; yet it keeps longer, and is certainly deserv« 
ing of cultivation.'' 

173. JOSEPHINE. 

Poire d'Austrasik. Sabi5S of the Fretuh. 

Jaminkttc of somty according to Vah Mom. 
This new Flemish pear is of large size ; flesh melting, 
juice sugared, and flavor excellent. It ripens in winter. 
The tree is beautiful. Mr. Thompson calls it a good 
bearer, and nearly first-rate. It does well on the quince. 

174. LA FOURCROY. Van Mons. Nouveau Cours 
Complet tJ^ Agriculture^ Vol. xii. p. IJK. 

Maryeilce de la Nature. 
Fruit oval, two and a half inches in its transverse diame- 
ter; skin yellow, spotted; stalk strong; eye little sunk; 
flesh yellowish white at maturity, melting, slightly acid, 
excellent. It ripens in January. Figured PI. 86 of the 
AnTiaUs generales des Sciences. Raised by Van Mons. 

175. •LEWIS. [A.J 

This valuable pear originated on the farm of Mr. John 
liewis, in Roxbury, Mass. The size is medium ; form some- 
what globular ; the stalk long ; the skin dark green and 
coarse ; the flesh whitish, very melting, juicy, and excel- 
lent. It ripens by the middle of November, and may be 
kept till February and March. The tree, when loaded^ 
droops like the willow. This new and excellent pear is a 
very great and constant bearer ; it is productive to a fault, 
and possesses the valuable property of hanging on tha 
tree to a very late period ; and is> hig)ily deserving of cu]«> 
tiyation. Thia fruit sells very high ia wioter- in . the/auunket 



NSW . VSAML.*-*^ OIOMB niLf^ 

Mia L'OKIff} D'HDTEIL Vmn Mma. Nmnmm 
Cours Camplet iP Agriculture^ Vol zn. p. 132. 

Fruit o?aI, a little leiigt]bened ; it& transrerse diameter 
five inches ; stalk short ; eye sunk in a cavity ; skin of % 
G^eajr yellow, washed with fawn color ; flesh white, melting, 
pjiea^nt, perfumed, excellent. It rip^is in March. — £0^4;. 
114. •MOCCAS. Thompson. [E.] 

New and very superior. Originated l^y Mr. Knight. 
The tree bears most abundant crops, as before obsverved of 
aU of his. Size medium to large ; form obovate ; brown- 
isb next the sun, pale in the shade ; flesh beurree, juicy ; 
flavor resembling and almost equals Knight's Monarch — 
distinguished,praise. December its season. 
ft27. MOLLETT'S aUERNSEY CHAUMON- 
TELLE. Thompson. [B.] 

New, originated by Charles Mollett^ Esq., of Guernsey. 
Middle" sized, somewhat pyramidal ; stalk remarkably 
fleshy at its junction; the eye in a shallow depression ; the 
surface uneven ; * yellow, obscured by iron russet, or russet 
stripes ; flesh yellowish, very melting, buttery, with a very 
rich ohaumontelle flavor. It ripens in winter. It grows, 
well on the quince, and bears abundantly. 

f78. ♦MONARCH. Knight Thofnpson [E.] 

New, originated by Mr. Knight, and so named by him 
in honor of William IV., also from the full conviction that 
for the climate of England it stands unrivalled. <' The 
Sfonarck," says Mr. Knight, in his letter to Mr. Lowell,, 
" in my estimation and that of many others, is without a 
rival as a dessert fruit, of a high musk flavor. This, and! 
the AUhorpe Crussanne, will not be excelled by any other 
variety in your climate. Both grow rapidly and bear 
abundantly." By mistake, the kind first sent by Mr. 
Knight, hither to Mr. Lowell, and also to the London 
Hort. SoCi, with wood red and thorny, proved wrong> as* 
himself with deep regret has since confessed. Of this fact 
' I was informed by Mr. Thompson, who has proved and 
thus described the true kind : Oblong, tapering towards the 
stalk,. where it is obtuse; stem remarkably short and thick ; 
the eye. open, in a shallow depression; color yellowish, 
brown, tinged with red next the sun; covered with nu- 
merouBgray flecks; flesh yellowish, melting, buttery, and. 
n%ik.i a(ightl)r musky^ which ia dry seaaons ia^loit^n tho: 
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mecharihe quality of the fruit. The tree grows TJfforous-' 
Ij, and bears abundantly. Its season January. Early ia 
1641, 1 introduced the true Monarch for the first time. 

179. NE PLUS MEURIS. . Thompson. 

A fruit of medium size ; roundish ; of* a brown color, 
russeted; beurree and excellent November to March. 
One of the best of late pears. The fruit is not handsome, 
but very fine, and the tree is a very firstrrate bearer. 

180. NEWTOWN VIRGAUEU. M. [A.] 

The tree grows very crooked^ bending by the weight of 
its fruit. A large pear, of a yellow color, with a very short 
stalk. A middling fruit only for the table, but an excel- 
lent baking pear. A most extraordinary bearer, and recom- 
mended for extensive cultivation. 

181. •PASSE COLMAR. ^ 

FoiTDAifTE DB Panisel, ) of Van MonSf according to Pom 
Passje Colmar £pine0se, y Mag. - 

Beurke Colmar dit Precel. Hort. Soc, Cat. 
FoNDANTE DE MoNS. Tfiompson. D'Ananas. Jb, 
Colmar Hardenpont. lb. Marotte Sucre Jaune. 
A most superior new pear, raised by Counsellor Harden- 
pont, at Mons. This variety was sent by Mr. Knight to the 
Hon. John Lowell, in 1823, and has been by him liberally 
disseminated. The fruit is middle-sized, conical, flattened 
at the crown ; the stalk an inch long, moderately thick, 
slightly sunk ; the skin at maturity yellowish, sprinkled 
with russet, stained with red next the sun ; the flesh yel- 
lowish, melting, beurree, juicy, very rich, and most excel- 
lent. With us, near'Boston, it is not only a most delicious 
variety, but also wonderfully productive, as fully proved. 
Ripening from Nov. to Jan. By pruning out half the fruit 
spurs. Col. Wilder has proved that the fruit will then grow 
Icwge, becoming more delicious, nor will its quantity be 
materially diminished. 

18a. PENGETHLEY. Knight. Thompson. [E.] 

New, originated by Mr. Knight. Of large size, and val- 
uable, as described by him ; forni obovate ; color yellow, 
obscured by brown russet ; not perfectly beurree, but it 
keeps well, or till February. 

183. PETRE. [A.] Philad. Hort. Trans. Col Carr. 
This native fruit is 'Marge, fair, melting, and of delicious 
flavor. It ripens in September^ and keeps till late in win-? 
ter." '* The tree was planted by the elder John Bartram, ' 
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in ITSSy and Kas been in full heaivag seventy yenn, wai 
h9B probably yielded ^our hnndied bushels of fruit, which 
has frequently sold for $5 a bushel." 
IS4. POIRE DE BOULOGNE. [J.] 
New, large, and valuable ; flesh breaking ; a winter fruit 

^12. PRINCESS ROYAL, (GROOM'S.) [E.] 

New ; of medium size ; roundish form ; color greenish 
yellow ; brown next the sun ; beurree, of excellent quality ; 
valuable as keeping till March. Thus proved by Thompson. 
214« - RAMILIEa 

Large; obovate; color yellow, obscured with russet; 
red next the sun, and beautiful ; flesh crisp ; fine for cook* 
ing. It keeps well in winter. The tree is extraordinarily 
productive. Thus proved by Mr. Thompson. 
«ftg. R03S. Thmupsm. 

Size large; form obovate; color green, ehangiag to 
yeUow, obscyred by russet ; flesh beurree, rich, and sogary, 
but riUber gritty at thet core. A new winter fruit. 
Igd. •ROUSELENCa Tlum^sam. [R] 

Large, oblmig, swollen in the middle or truncated ; of a 
pate green color; beurree and excellent. January and 
February. The tree is very extraordinary for productive* 
ness. Raised by Mr. Knight, and sent hither by him td 
Mr. Lowell. Proved by Mr. Thompson as above, to the 
date of 1840^1. 
18T. SAGERET. Ban lard. [J.] 

The tree grows pyramidal, and is of a fine vigorous 
growth ; the fruit of medium size, turbinate ; green, 
punctured with brown; flesh melting: flavor pleasant, 
sugary, little perfumed. It keeps till spring. M. YiU 
morin pfonounces it very fine. There are two pears of 
this name ; this, being raised by Van Mens, is fine. That 
raised by M. Sageret, of France, is inferior. 

134. •SHOBDEN COURT. Thompsion, [E.] 
New, very superior, and raised by Mr. Knight. Of 

medium size ; form obovate ; yellow, obscured by russet ; 

flesh beurree ; flavor rich, sugary, and excellent It keeps 

well, or till February. The tree is very productive. 

188. SOUVERAIN D'HIVER. [J.] 
New and excellent ; of medium size ; a very superior 

melting winter fruit Thus proved by Jamin. 
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180. •VAN MONS LEON LE CLERC. 

A splendid new fruit, raised by M. Leon le Clere, of 
Laval, and so named in honor of Dr. Van Mons. This 
fruit is not to be confounded with another fruit, raised bj 
Dr. Van Mons himself, and called Leon Le Clerc, which 
is not at all to be compared to this. Mr. Langelier, of the 
Isle of Jersey, exhibited this fruit to the London Horticul- 
tural Society; and Mr. Thompson, and other first-rate 
judges, believe it to be the best pear in the world. It is 
thus described by him : " Form oblong, four inches in 
length, and nearly three inches in breadth; the eye is 
shallow, small, but open; the stalk rather more than an 
inch in length, moderately strong, and obliquely inserted ; 
the skin yellowish, every where profusely covered with 
brown, a little russeted near the stalk ; the flesh is yellow- 
ish white, buttery, and melting, with a very rich, sugary 
flavor. It proves a pear of first-rate excellence, combining 
the properties of large size, handsome appearance, and 
rich flavor." This fruit ripens from October to winter. 

190. VICOMPTE DE SPOELBERCH. Van Mans. 
Extract from an article written by Dr. Van Mons in the 

Revue des Revues, inserted by the Hon. H. A. S. Dear- 
born : The size varies according to the quantity produced. 
Its form is nearly spherical, swollen, and flattened near the 
eye, contracted towards the stalk. The skin is thick and 
rough, of a brownish red next the sun, with purple spots f 
on the opposite side deep green. The flesh is buttery, 
saccharine, full of agreeable and sprightly juice, and very 
high-flavored. This excellent pear is decidedly a winter 
fruit, and sometimes keeps till spring. It was raised by 
Dr. Van Mons. 

191. WILHELMINA. [D.] BonJard. 

A new fruit of great excellence ; large, and melting ; 
ripening in September. Thus is this fruit described by 
MM. Jamin and Dalbret ; but the Bon Jardinier describes 
it as follows : In form of the Doyenne, punctured with 
gray in the shade, laved with red next the sun; flesh yel- 
lowish white, beurree; juice abundant, sugary, perfumed. 
February. March. 
Aa. ♦WINTER CRASSANNE. Mr. Thompson. [E.] 

A new pear, raised by Mr. Knight, and sent by him, in 
1833, to the Hon. John Ifowell and the Massachusetts 
Agricultural Society. Very large ; turbinate ; of a greenish 
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{ellow and brown color ; beurree and excellent. January, 
t is thought by Mr. Rivers, and some others, to be one 
of the hardiest and most productive pears known. In 1840, 
a tree of this kind was witnessed at the garden of the Lon^ 
don Horticultural Society, which bore prodigious crops. 

193. •WINTER NELIS. Pom, Mag. 

La Bonne Malinoise. Mr. Kmghi. Pom. Mag. Hort. Trang. 

Nelis d'Hiter. Bonne de Malines. Hort. Trans. 

Milanese Cuyilier, according to Tkomnsfm. 
A new variety, raised by M. Nelis, of Malines. Sent by 
Mr. Knight, in 1823, to the Hon. John Lowell. Repre- 
sented as a most excellent winter pear. Rather above the 
middle size ; obovate ; obtuse at the stalk, which is thick, 
and over an Jnch long; the skin 'yellowish, sometimes 
covered with russet brown ; the flesh yellowish, melting, 
buttery, juicy, very rich, and hiffh-flavored. -Equal to the 
Chaumontelle. A fine, productive winter fruit 
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The following new and celebrated varietiea of pears are 
mostly in our country, and of very recent and foreign ori- 
gin; a small part only are American. The excellency 
and productiveness of a considerable proportion of them 
are undoubted, and some few are already \^ell known ; all 
are eminently deserving of trial. 

ABBREVIATIONS. 

Ji. H. is Annales d' Horticulture. H. T. is London HorHcuJtwal 
Transactions. Loud, is Mr. Loudon. Lind. is Lindley. Par. is 
Chevalier Parmentier. Pott, is Mons. PoiteaUy in Le Bon Jar- 
din ier. V. M.ia Van Mons. D. is Mons. Dalbretj and J. is Mons. 
Janun; and the star which is prefixed to these initials denotes that 
the fruits thus described by them are excellent. The numeral 
figures annexed denote the proportion in which those fruits are 
recommended for cultivation by them ; and this is in proportion to 
their excellency and productiveness, and also to the season of their 
maturity ; a greater proportion being recommended in the winter 
varieties, on account of their long keeping, and the proportion of 
them being fewer in number. 
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SUMMER FRUIT. 

Drapiez D'iSri. Highly spoken of. 
Innomin^e. F. if. Very large ; good. Sq[>t. 



AUTUMN FRUIT 



AMBRostA. Thorn. Medium size ; roundish ; beurree i 

delicious. Sept. 
Aston Town. Small ; beurree ; good bearer. Oct 
Autumn Superb. Manning, Large; beurree; beautiful^ 

not first-rate ; good? Aug. 
Beurre <St. Qubntin. A. H. Originated by Noisette > 

medium size ; demi-beurree ; great bearer. 
Bon Chretien de Bruxelles. •/>. 3. • J. 5. Large ; 

hal^melting; good. Sept. 
Comte de Michaux. Size medium ; beurree ; fine. Sept. 
Gross Pear. Mag, ofH&rt, New ; origin Newburyport ; 

medium size ; roundish ; deep yellow and red ; beurree; 

perfumed ; excellent ; productive. Oct. to Dec. 
Doyenn£ Panach£. H, T, Doyenne formed; striped 

with red ; beurree ; good. Aug. 
Green Pear of Yair. ^Lind, Medium size; pale green; 

good. Aug. 
Grosse Angleterre de Noisette. Pott, Originated 

by Noisette; good. Late. 
Grumkower Winterbirne. Lind. Medium size ; pale 

green. Nov. 
Hampden's Bergamot. 

FlN0AL*8. ElLAIUUOCH. 

LoHouEViLLE. ScoTCH BsROAMOT. Cat. of Lond. Hort. Soe, 
Of large size; form roundish ; color green, somewhat rus- 
seted, with blotches of black; flesh white, beurree, 
sweet, and good, and in quality compared with the 
Williams Bon Chretien, but not like that, so handsome ; 
the tree is hardy. Aug. and Sept. 
La Coloma. Bosc. Medium size ; beurree ; perfumed ; 

good. Nov. 
La Vanstallb. Bosc. Med. size ; pyramidal ; deep red. 
Oct 



lammwHcn. Not, wad- oriftnfeBA mmr Flinhiog, N. T. 
Tbe tree thorny* Fcuit OFev medtmn sios; green, ob- 
scured bj petohes of btown.; ioan oblong, diminidiing 
towards the stalk, where k is obtuse ; flattened, some* 
what iireifuUr, and concave at the crown ; flesh rery 
benrree; juice abundant, sweet, of an aixHoatic and ex* 
cellent flavor. Ripe in Nov. 
Maris Louis^e Not a. New^ and dent me by Dr. Van 
Mods ; by him originated, and here lately proved. The 
tree of rapid growth, upright, and handsome, the young 
wood very dark brownish red. Fruit pale lemon color 
at maturity, at times ruddy next the sun ; of medium 
si^e, tapering to the stalk, and in form of the Capiau* 
mont ; very beurree, and nearly or quite equal in excel- 
lence to the Marie Louise. The tree a prodigious 
bearer. Oct. 
pRiifcvseaE Maeie; Margai. New^ very large ;^>eurree, 

excellent, according^ to M. MargaL Autumn. 
Passe ColharD'Arembero, \ .„ ^^_ ^^, .^^•^.^^♦^j 
Belle de Vitry /^' °®^' ^^ represented 

^ELLE DE ViTRY, f to be remarkably fine. 

Due DE Bordeaux, \ Their times of maturity 

Emperor D'AuTRiCHB, t „at ascertained. 

Louis Philippe L, J 



WINTER FRUIT. 



Belle de Thouars, or Poire St. Marc. /. 4. Large; 

pyramidal ; breaking. End of winter. 
Beurr£ de Flanders. *J, 6. Large ; beurree ; excel* 

lent, according to M. Jamin. It keeps till winter. 
Chaptal. 7%of}r. Large ; brown ; oJ)ovate ; first-rate fiir 

cooking ; tree a good bearer. Winter. 
CoLMAR d'Aremberg. J^ivBTs. New ; of high reputa- 
tion ; ripening in Nov. and Dec. in France. 
DucBEssE. DE Mars. Large ; beurree ; good ; according 

to Parmeutier, it keeps till March. 
Missile d'Hiter. *D, 5* ^J* Large; beurree; vainar 

ble, according to M. Jamin. Ripe Nov« and Dec. 
Poire Episcopal. Rivers, New and famous; juicy; 

high-fiavored. Raised in France by M. Boug^re. It 

keeps well till June and July. 
15 
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The Mlowing new Tarieties are of unquestionable ex* 
ce]]ence ; scions of which were received during the winter 
of 1840-1, from Mr. Emilien de Wael, secretary of the 
Horticultural Society of Antwerp, in Belgium ; all of which 
have been proved by him. These were sent t# me, as the 
selections from his own private and immense collection, 
from all sources, of over 8000 varieties of fruits. 

D'Amande, Arbre Courbe, Beurre de Kent, Beurr6 
Tacon, Charlotte de Brouner, Dingier, Doyenne Caroline, 
Doyenne Soulange, Fausse Spreuw, Fondante de Cher- 
neuse, Fondante Grise, General Obdam, Grand Soleil, 
Hernandes, Immense Bis d'Ete, Jaminette d'Hiver, Las 
Canas, Leon le Clerc, Louise Morrel, Marquis de Bedmar, 
Meuris d'Hiver, Princesse d*Orange, Rousselette d'Es- 
perew, Seigneur Tachete. 

For more particular notices of some of these, and of 
other fruits, d&c, see the Supplement. 



CLOSING REMARKS. 

The foregoing descriptions of pears comprise generally, 
all the most remarkable new kinds yet known, or proved, 
either here, or at Paris, or London, or at the Garden of the 
Londbn Horticultural Society, to the latest date. Here, 
in our own climate, they must be also tried and proved, 
and their merits carefully compared, ere it will be possible 
to make our election, even of a very limited number, posi- 
tively of the very best. 

In this place I repeat the remark, that those low trees 
only, which are pruned strictly in pyramidal form, can re» 
tain their branches m full vigor to the ground, where they 
will receive an equal portion of rain and dew, of air and 
sunshine, thus becoming equally productive from summit 
to base. And in regard to those trees which bear most 
exuberantly, when it is desired to increase the size, and 
improve the beauty and delicious quality of the fruit, let 
.lalf the fruit-spurs be cut out, and the work once well 
done, is done for years. 
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CULTIVATION. 

The pear tree is raised from seed or from sQckers 
The seeds should be sown in the same manner as directed 
for apples ; and as they incline to grow with a tap root, 
some recommend that they should be transplanted into 
beds when but two inches in height, to force them to 
throw out lateral roots : others defer this operation until 
they are a year old, when they are taken up, deprived of 
their tap roots, and transplanted into beds, where they are 
suffered to remain a year or two; after which they are 
again transplanted to the nursery rows, and their manage- 
ment afterwards is not unlike that of apples. 

The pear tree, in the climate of New England^s not so 
easily nurtured from the seed as the apple ; their long tap 
roots expose them to be thrown out of the earth by the 
frosts of winter. But afterwards they resist the most se- 
vere cold. 

Grafting and Inoculating. — The most durable 
stocks for grafting and inoculating are the pear. . '* Du- 
breuil," says Loudon, ** recommends the quince stock for 
clayey and light soils, and the free stock pear for chalky 
and siliceous soils." He further informs us that *' grafted 
on the white thorn, (which, like the quince, renders them 
dwarfish,) pears come very early into bearing, contmue 
{Prolific, and in respect to soil, will thrive well on a strong 
clay; which is unsuitable to those on quinces and wildings. 
But they are supposed to have an unfavorable influence on 
the fruit, in rendering it small and hard." By grafting or 
inoculating on the quince, pear trees come much sooner 
into bearing, their productiveness is increased, the good 
quality of the fruit is not changed, but the size and lon- 
gevity of the tree are diminished. Such pear trees are 
termed dwarfs. This mode is extensively adopted in 
France; but all kinds of pears will not grow on the quince 
stock. Those dwarfs trained in the form of a distaff, are 
called m that country QuenouilUs; for the mode of train* 
ing which, and also for a new mode of dwarfing tht pear 
see the former part of this work. 

The pear tree is of an extreme hardihood, exceeding 
tbht of the quince, and is never annoyed by the borer 
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The quince, when exposed, is liable to danger from the 
borer in the same degree as the apple tree. Their attacks 
always commence in the parts exposed above ground, or 
at the surface of the earth, and never beneath. In trans- 
planting tljie pears, therefore, the quince stock must al- 
ways be completely buried, more than an inch beneath 
the soil. Thus situated and protected, the quince stock, 
from its nature, will strike root suddenly, new and numerous 
roots being produced on all sides, quite to the junction of 
the pear. Such is the mode adopted in practice by S. Q. 
Perkins, Esq., and by other experienced cultivators, for 
the complete protection of the quince stock from ail dag- 
gers of every kind. 

Soil and Distance. The pear flourishes in rich soils 
and gentle declivities ; they will succeed in the most comn 
mon, d^, dry soil, and throw out numerous lateral shoots. 
But they do not flourish in moist situations; in a cold, 
strong, moist soil, with a clayey subsoil, they throw out 
very few lateral roots, the fruit is not so fair, nor of so 
good a quality, and the trees are not so long-lived. They 
will even grow in poor soils, and in the clefts of rocks. 

With respect to distance, the same observations to be 
found under the head of Apple, may here apply. But the 
pear, from its pyramidal form, requires much less space. 
Twenty feet, in suitable soils, is a good distance ; but less 
answers in poorer soils. But Quenouilhs are found to 
answer even at four or five feet distance, producing large 
crops ; and as they occupy but little space, and come sud- 
denly into bearing, they are, for profit, extensively cultivated 
in France. The specimen pear trees which I saw at the 
Jardin du Roi, or Garden of Plants, at Paris, in the autumn 
of 1840, were under the particular care and management 
of Mons. Dalbret, the pupil of Thouin, and himself the 
author of a most valuable work on pruning. These trees 
were kept in the most perfect QuenouiUe or pyramidal 
form, from the summit quite down to the ground, by the 
system of short or spur pruning; and although at the dis- 
tance of but about seven feet asunder, yet' they appeared 
to have ample space, and bore most abundant crops. But 
' M. Dalbret then stated that ten feet was the most suita* 
ble distance. In our own climate, and with more heat and 
suiishine, and finer skies, less distance migiit suflice. 
Pears produced on quince, stocks are found to be mueb 
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improved in flavor; a]l but some particular winter kinds, 
which are said in some cases to become worse. 

The youngs luxuriant shoots of the pear tree, by being 
bent downwards, generally produced the finest possible 
bearing wood /or. the second year ; and by grafting on the 
quince, and bending the branches, fruit may be produced 
from a seedling pear in the third or fourth year from the 
•eed, which, in the common course, would require from 
seven to fourteen years. That system of rendering trees 
productive I have fully described in the former part of this 
work, at page 44. I am inclined to believe it to be the 
best system of all others. 

As to standards, (pyramids,^ very little other pruning is 
necessary, except taking out tnose few limbs that interfere 
in keeping the tree well balanced. 

The diseases and enemies of the pear' tree are few. — * 
They are as follows : — 

1st The Slug'Worm. I have given directions for the 
destruction of this insect under the general head of Insects. 

2d. The worm which in summer envelops the leaves 
and branches with its silken covering, devouring the leaf 
to a skeleton. These are to be removed, together with 
the leaves on which they are found feeding, and destroyed. 

3d. Curculio. An account of this insect is to be found 
under the general head of Insects, 

4th. The insect called the White Mealy Insect* See 
also Insects, under the general head. 

5th. Blight f or, as it is sometimes called, ^rc-6/i^A^, is a 
malady not very common, which sometimes affects the pear 
tree during the months of June and July, causing the tree, 
or a portion of its branches, suddenly to turn black, with 
a mortal affection ; its leaves wither at once, as by a stroke 
of the sun, and in a few hours become of a brown or black 
color. Mr. Lowell is persuaded that this disease is caused 
by an insect, called the Scolytus prjri. He observes, ** On 
the first appearance of this disease, I instantly sawed off 
all the limbs affected, and proceeded to examine them. I 
found at last the enemy, not at the point where death eii- 
sned, but some inches below it. The insect was very small 
and apparently incapable of such extensive mischief; but 
the effect was certain, and the manner of producing that 
effect was obvious. It had eaten a complete circle of the 
alburnum, or sap-wood, not exceeding the size of a knit 
15 * 
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ting needle, so aB completely to intercept the pamege of 
the sap.'' This insect was shown by Mr. Lowell to the lat« 
Professor Peck, and in the account of the insect which was 
soon after published in the Massachusetts Agricultural R^ 
pository, the professor observed, that the mi^hievous e& 
fects of this insect may be observed m June and July, and 
that the dead part of the branches should be cut off with- 
out delay, and burnt Mr. Lowell has stated, [New England 
Farmer, Vol. r. p. 2,] that by steadily pursuing the system 
of cutting off the limbs many inches below the apparent 
injury, and burning them, the insects have been extirpated 
from his estate. 

The account of Professor Peck was republished in the 
New England Fanner, Vol. ii. p. 42. Some writers have 
attributed this disease to a stroke of the sun ; others at- 
tribute it to manuring too high ; some to excessive moisture 
at the roots, and too much pruning, which is supposed to 
cause a surfeit and produce a stagnation. But all agtee 
that the only remedy is to saW off the limb. 



.^ QUINCE. — (CJ^dtwwa.) 

The quince tree is a spreading tree of low growth, its 
limbs generally distorted ; the leaves are roundish or ovate, 
entire, their petioles short; the flowers are large, pale red 
or white ; the fruit a pome, roundish oblong or ovate ; the 
skin is downy, of a green, yellow, or orange color ; the pulp 
firm, of a harsh, astringent, and aromatic flavor. It it 
said io be a native of Austria, of Candia, and other parts 
of Europe. According to Goropinus, '* quinces were the 
Golden apples of the Hesperides, and not oranges, as some 
commentators pretend." — PhilUpt. 

Uses. 

The quincesis not eaten in a raw state, but is highly es« 
teemed in cookery ; preserved in sugar, they are delicious ; 
but previous to being, thc^s preserved, they should be im* 
mersed for ten minutes in boiling water ; this prevents them. 
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Grom becoming hard. Mixed with apples in pies, they com- 
tnanicate a fine flavor. They are also made into marma- 
lade by the confectioners. 

" One quart of the juice of quinces, mixed with one 
pound of sugar and fermented, afibrds a delicious wine ; 
on adding to the ^ame quantity one pint of the best French 
brsmdy, and four ounces of sugar, a celebrated liqueur is 
prepared on the continent, which is greatly prized as a 
cordial and stomachic, when taken in the small quantity of 
two or three spoonfuls before breakfast.^' — Dam, Ency. 

Phillips relates the-case of a gentleman completely cured 
of an asthmatic complaint of long standing, by the use of 
Q^ince Wine^ made after the following receipt : ** The 
quinces are cut open and deprived of their seeds, for these 
communicate an unple^ant flavor. After being ground 
fine, a gallon of water is to be added to every gallon of 
pomace ; after standing a day or two, it is pressed , and to 
every gallon of liquor thus produced, three and a quarter 
pounds of good, moist sugar are added. The liquor is 
placed in casks, which are to be stopped quite close till 
March, when it is racked off, and bottled in the second 
year." 

Varieties. • 

Orange Quince. Maliforma or Apple Quince is a large, 
roundish, beautiful fruit, ripening in November. The 
leaves are oval and woolly the lower side. 

Oblono or Pear Quince. Oblong^, This fruit is 
pear-shaped, lengthened at the base ; leaves oblong, ovate. 

Portugal Quince. Lusitcmica, This fruit is of a 
variable form, sometimes pear-shaped; very juicy and 
astringent; it is highly esteemed. It is reputed to be 
rather a shy bearer. Leaves obovate, woolly above. 

To this list may be added; the Winter Quince^ and the 
French Musk Quince^ and the following : 

Japan Quince. Cydonia Japonica^ or Japan Pear, 
Pyrus Japoniccu A shrub growing six or eight feet in 
height ; branches contorted and thorny; leaves small, oval, 
oblong, of a dark sliining green ; its flowers splendid, of 
a fine scarlet, an inch and a half in diameter, and produced 
in clusters early in April. A native of Northern Asia, and 
one of the most ornamental plants of the season, and very 
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hardy. The fruit is of good size, but is not thought equal 
to the other varieties., There is a variety with white dou- 
ble flowers, and another with double red flowers. 

Chinese QtUINCe. Cognassier de la China. N. Duh. 
PI. 155. A new ornamental variety, unlike all others. 
This fruit is as singular as. superb; Mossoms fifteen to 
eighteen lines in diameter; of a fine rose color ; their qdor 
that of violets ; leaves obovate, stiff, pointed, finely serra- 
ted, shining green above, becoming reddish in autumn, 
downy beneath ; the fruit is oblong, truncated, regular ; 
the bkin smooth, yellowish green ; the flesh is yellowish,, 
dry, coarse-grained, harsh, austere; its juice acid, and not 
abundant. This fruit seldom arrives at maturity in the 
climate of Paris. But hopes are entertained that by plant- 
ing the seeds, new and fine varieties will be produced, 
which will ripen in due season. 



CULTIVATION. 

The quince is raised from the seeds, from layers, and 
from cuttings, planted in a moist soil. The valuable vari- 
eties are propagated by grafting or inoculation. Cluinces 
are extensively used in France as stocks on which are in- 
oculated pears. This is said to improve the quality and 
productiveness of the Beurree or Butter Pears, especially 
the summer and autumn kinds. But breaking or winter 
pears are seldom or but rarely inoculated on the quince 
stock, as they are not so much improved. 

Soil, Situation, Pruning. Quinces require a rich, 
moist soil, and a sheltered situation. They flourish near 
brooks and rivulets. They require little pruning, except 
taking out old, useless wood and useless suckers; and eight 
or ten feet asunder is a good distance. Like the apple 
tree, they are liable to the attacks of the borer. The tame 
remedies are equally effectual. 
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PEACH.-— (Amygdalus Perskei.) 



The peach tree is a tree below the middle size, with 
spreading branches, of rapid growth ; the leaves smooth, 
lanceolate, serrated; the flowers are sessile, their calyces 
reddish, corollas pale or dark red ; the fruit a drupe of a 
roundish form, sometimes pointed, with a longitudinal 
suture or groove ; the skin is downy in the peach, but 
smooth in the nectarine, its color varying from white or 
yellow to red and violet ; the piilp thick, fleshy, or succu- 
lent, white or yellowish, sometimes red ; juice sweet, or 
subacid, and abundant, of a grateful ^nd delicious flavor ; 
stone hard, ovate, pointed, compressed, irregularly fur- 
rowed ; the kernel bitter. The tree blossoms in April ; the 
fruit ripens from July to late in autumn. The tree is 
not of long duration. Persia is considered the original 
country of the peach, although it is said to have been 
cultivated from time immemorial in most parts of Asia. 
Sickler asserts, according to Loudon, that *' in Media, it 
is deemed unwholesome; but when planted in Egypt, it 
becomes pulpy, delicious, and salubrious." The peach, 
according to Columella, when brought from Persia intd 
the Roman, empire, possessed deleterious qualities; which 
Mr. Knight concluded tO have arisen fVom those peaches 
being only swollen almonds, (tuberes,) or imperfect peaches ; 
and which are known to abound in the priissic acid. 
The best peaches in Europe are at present grown in Italy 
on standards. 

The best peaches of France, according to Phillips, are 
those produced at Montreuil, a village near PaHs, where 
the whole population are exclusively employed in their 
cultivation, and by this have been maintained for several 
ages. They are cultivated here on lime-whited walls of 
great extent Their climate requires it. 

In the United States, they flourish as in their native 
land, producing fruit of an excellent quality, wherever the 
maize or Indian corn will ripen to maturity. In New 
Jersey, there are those who cultivate this fruit exclusively ; 
and at Shrewsbury, on a single plantation, 10,000 bushels 
are annually produced for the New York market. Aoothe^, 
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on the Delaware, yields 20,000 bushels. It is also exten- 
sively cultivated in the Middle, Southern, and Western 
States, for the purposes of distillation ; on the refuse of 
the orchard or distillery, numerous swine are fattened. 

Uses. The peach is not only a first-rate dessert fruit, 
but it makes a delicious preserve. In cooking, the most 
delicious pies are mad^ of them. For this purpose they 
require no preparation ; they are used whole, simply placed 
in deep layers, sprinkled with sugar, and enveloped in the 
pastry ; no further, additions are necessary ; the stone or 
kernel communicates its flavor, which is superiorto that of 
the costly spices. Peaches are preserved by drying, and 
in this state they may be long preserved ; and thus pre- 
pared, they may be either eaten at the dessert like raisius, 
figs, and prunes, or used in cooking; and might form a 
valuable article for sea stores or for exportation. I will 
here describe three modes of drying ; and will sujsrgest, 
that in drying them in-doors, the furnace should be placed 
in the cellar, and the drying effected in the apartment 
above, by an ascending current of heated air. 

In some of the Southiirn States, the drying process is 
facilitated by a previous scalding. This is effected by 
immersing baskets of the fruit a few minutes in kettles 
of boiling water. They are afterwards halved, the stone 
jieparated, and being laid with the skins downwards, the 
drying is effected in the sun in three days of good weather. 
They then may be stored in boxes. 

In France, as we are informed, peaches and other fruits 
are thus dried whole. The peaches or other fruits, being 
pared, are boiled for a few minutes in a sirup consisting 
of one pound of sugar dissolved in three quarts of w^ter, 
and after being drained by being laid singly on broad 
dishes, they are placed in the oven after the bread is 
taken out, and when sufficiently dry they are packed in 
boxes. The following is the mode of drying practised by 
Mr. Thomas Bellangee, of Egg Harbor, New Jersey. He 
has a small house provided with a stove, and drawers in 
the sides of the house lathed at their bottoms, with void 
intervals. The peaches should be ripe, and cut in two, 
not peeled, and laid in a single layer on the laths, with 
their skins downward, to save the juice. On shoving in 
the drawer, they are soon dried by the hot air produced by 
the stove. la this way great quantities may successively 
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in a single season, be prepared, with a very little expense 
in the preparation of the building, and in fuel. 

Wine of superior flavor may be made from peaches. 
For this purpose the stones are separated, the pulp is finely 
bruised, and intimately inoorpoiated with a proportion of 
water and brown sugar. After remaining in the vat from 
twelve to twenty-four hours, and being occasionally stirred, 
the liquor is separated by straining and by pressure, and 
barrelled. Mr. Gourgas, however, has recommended to in- 
corporate the pulp and water by boiling. Afler straining, 
add sugir, and after standing twelve hours, the clear liquor 
i» poured from the sediment into the cask, which is now 
to be bunged down. 

From the kernels, according to Bosc, an oil is drawn, 
possessing ail the qualities of the oil of almonds. 

The leaves steeped in brandy communicate their flavor, 
and the liquor thus prepared is used in every preparation 
in cookery instead of foreign spices. And according to 
Phillips, a liquor resembling the delicious Noyeau is pre- 
pared by steeping peach leaves in white brandy; this 
liquor is sweetened with sugar candy and fined with 
milk, and is difficult to be distinguished from the genuine 
Noyeau of Martinico. The leaves, if I am not mistaken, 
contain prussic acid ; but so does the bitter almond; and 
this last article forms the basis of the Noyeau, which is 
prepared in Boston. Creme de Noyeau may also be pre- 
pired by adding to a pound of peach kernels, coarsely 
bruised, a pound of bruised cherry stones, stones and all ; 
three and a half or four gallons of the best brandy, two 
gallons of water, and five pounds of sugar. Add to each 
quart of liquor two grains of bruised pepper, and eight 
drachms of bruised cinnamon. After the whole has stood 
three days, it is strained through flannel, and bottled for 
usf*. Olivier asserts, [according to Bosc, in Nouveau Cours 
Coraplet d'Agriculture,] that the inhabitants of Scio era- 
ploy the leaves in dying silk of a deep green. They 
are also employed in medicine as a vermifuge, febrifuge, 
^c. Collected in autumn, they are used in the prepara^ 
tion of leather ; and from the wood of the peach tree the 
color called rose pink is said to be produced. 

A good peach possesses a thin skin, the flesh thick and 
firm, abounding in a sugary, vinoiis, and high-flavored 
juice ; the stone small. 
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CLASSIFICATION. 

The systematic classification of peaches, first began by* 
Miller and Duhamel, ^d afterwards greatly iroproTed by 
Mr. Robertson, [See Lond. Ilort. Trans. Vol. in. p. 384,] 
was brought still nearer to perfection by the Count Lelieur, 
by the editors of the Bon Jardinier, and by Mr. LindJey. 
The systems of these last named differ not, however, from 
each other very essentially. 

The peach and the nectarine, both considered by the 
French writers as one and the same fruit, yet form separate 
classes. They have been divided into four classes — 1st, 
tjie PichtSy Freestone peaches, or those whose flesh sepa- 
rates from the stone ; — 2d, the Pavies, Clingstone peaches, 
or those whose flesh adheres to the stone ; — 3d, the Peckes 
lisse. Smooth peaches, or Freestone nectarines ; — 4th, the 
Brvgnons, or Clingstone nectarine. The flowers form thre^ 
divisions, accordingly as they vary in size ; they are also 
distinguished by their color; and the leaves, frofn the. dif- 
ference in their formation, are divided into three classes. 
Thus by these vyious distinctions, together with the vary* 
ing qualities of the fruit itself, and the variation in the 
growth of the tree, the accurate observer will be enabled 
with facility, if not with certainty, to identify and to de- 
scribe any particular variety. 

The form of the glands, and their position, are distinctly 
visible with the complete formation of the leaf; they re- 
tain their character permanently, till the leaf falls in au- 
tumn. The globose glands are to be found, on the foot- 
stalks one, two, or more, and one, two, or more on the 
points of the serratures. The reniform glands are also 
situated, some on the footstalks, but those on the leaves 
grow within the serratures ; they connect together, seem- 
ingly, the upper and lower teeth of the serratures ; the 
leaves of very vigorous branches have a greater number 
of glands than are produced on the leaves of the globose 
varieties. Sometimes, however, glands are only discerni- 
ble on the leaves produced by branches of vigorous growth. 

It has been stated, that the leaves, from the difference in 
iheir formation, are divided into three classes; and that 
the flowers also form three divisions, accordingly as they 
▼ary m size The following figures representing the dif' 
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ferent Ibrmsr of tto leaf, are from the London Horticultural 
Transactions. 

Class I. comprehends those whose leaves are deeply 
and doubly serrated, having no glands. See Fig. 1. 




Fig. 1. 
Class tt. included those whose \esiYeh are orenate or 
serrulate, hdviug globose glands. See Fig. 3. 




Clasa III. contains those whose leaves are crenate a 
icrrulate, having reniform glands. See Fig. 3. 
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Ad accurate observer will distinguish other characters in 
the glands; they are either sessile or pedicellate; bat these 
distinctions are too minute for application pn the present 
occasion. 

Varieties. 

Class I. includes Freestones, or peaches which part 
freely from the stone. This cfass is divided into three 
sections, according to the different periods of time in which 
the fruit matures. 

Class II. includes the Pavies, or Clingstones, arranged 
in some measure according to the order of their maturity. 

The epoch of the maturity of these fruits is calculated 
for the climate of Boston ; but it was found impossible to. 
define this period with perfect accuracy, brought, as many 
(^ them have been, from different latitudes ; the periods of 
their maturity will sometimes vary a little from what I have 
stated, in different seasons, and from various causes. 

abbreviations. 

8. denotes those leaves which txe serrated^ and having no glands. 

R. denotes those leaves whose fflands are reniform. 

G. denotes those leaves which have globose glands. 

L., as applied to the flowers, denotes that they ar«* large. 

M. denotes that those flowers to which it is applied are of medium size. 

S.f as applied to flowers, denotes that they are small. 

p. denotes that the flowers to which it is applied are of n pale color. 

r. red. 

d. dark. 



CLASS I. 



FREESTONES; OR PEACHES WHICH PART FitEELY 
FROM THE STONE. 

SECTION I. 

Includes those Freestone Peaches which ripen early ^ cr 
during August y and previous to the lO^A September, 

1. RED NUTMEG. 

AvA5T Peche RonoB of the French. 
The growth of this tree is exceedingly slow, its habits 
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dwarfish. The fruit is bright scarlet next the sun ; globa- 
lar, and very small ; it is sweet, juity, and good Middle 
of July. Only valuable for its early maturity. 

a. ♦EARLY ANNE. 

Ayant Pechb Blanche of the Freneh. Ahitx. 

The trees of this variety are of feeble growth; the 

young wood is subject to mildew; fruit small, white, 

globular; the flesh white, melting, saccharine, and good. 

The chief merit is its ripening early. August. [Flowers L.} 

8. EARLY ROSE. 

Of medium size ; pale in the shade, red next the sun ; 
of an agreeable flavor, and valuable for its early maturity 
. It ripens in August, and is of foreign origin. 
4. ♦BURGESS'S.BEAUTY. 

Large, and very beautiful ; very early, or earlier than the 
Early York ; better, and far more productive. The tree 
bears uncommon crops, and the fruit is excellent. Frbm 
Middietown, New Jersey, where it ripens in August. 

83. •BAYNE^S FAVORITE. 

New, beautiful, extra; as early as the Early Anne, and 
thrice the size ; form oval, pointed ; color fine pale red next 
the sun, pale yellow in the shade ; flesh yellow, melting, juicy, 
delicious. The tree is productive. Such is the undoubted 
description of Dr. Bayne, of Alexandria, D. C, where it 
originated, and by whom it was sent hither in 1843. 

84. CHERRY PEACH. Ronald. 

New, and very beautiful ; of a bright red color ; small, 
or of the size of the Green Gage plum ; flavor good ; very 
early, and very productive. From the garden of the Mar- 
quis of Ailsa. It is said to do well in pots. [Leaves . 
Flowers . .] 

85. TROTH'S EARLY RARERIPE. 

New, and from the vicinity of Philadelphia ; of good 
size ; red next the sun. As early as the Early Anne, and 
very superior to that variety; very productive. [Leaves 

. Flowers .' .] 
. 7. •WALTER'S EARLY. 

Fruit large ; color white in the shade, red next the sun ; 
flesh red, very juicy, and delicious. • The tree is very pro- 
ductive, but only on sandy soils. New, early, very supe- 
rior, and late from Monmouth Co., New Jersey, where this 
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tlVuit h esteemed «s the very best and most productive of 
all the earliest peaches. It will ripen here at the 25th of 
August. 

8. •EARLY CRAWFORD. 

Large, and very beautiful ; oblong ; deep red next the 
Mm, pale yellow in the shade; flesh yellow, juice sweet, 
relieved by an acid ; very rich and excellent. The tree is 
a great bearer. Fruit new and splendid, of merit unsur- 
passed. It was originated by William Crawford, Esq., of 
Middletown, New Jersey. It is there esteemed as the very 
best of all early peaches; the most productive and profita- 
ble. It will here ripen the last of August. The tree 
bears sufficiently full to allow the fruit to grow large. 

9. •COOLEDGE'S FAVORITE. 

Cuomcdok'b Early Red Rareripe. 
The tree is vigorous and most extraordinary productive. 
A large, very handsome, globular fruit; pale in the shade, 
biTt of a line red or crimson next the sun ; very melting, 
juicy, sweet, and of a vinous flavor. This fruit ripens 
very ,early, soon after the Early Anne, and is es^tremed a 
first-rate fruit by the cultivators for the markets of Boston. 
It was originated by the late Mr. Joshua Cooledge, of Wa- 
tertown, Massachusetts. 

10. •EARLY RED RARERIPE. 

The fruit is large ; of a deep red color, which covers 

most of its surface ; of a globular form ; the flesh stained 

to the stone with red ; melting, juicy, rich, slightly acid, 

.vinous, and excellent. A very valuable early fruit, and 

deserves to be recommended. 

11. 'EARLY ROYAL GEORGE. 

A very large, handsome, and superior fruit, of a globular 
form ; of a yellow color in the shade, but of a fine deep red 
next the sun ; the flesh melting, juicy, saccharine, vinous, 
and most excellent. It ripens in August, and is one of the 
very best of all peaches, and a most productive kind. 

la. 'EARLY ROBINSON CRUSOE. 

Large, round, and very handsome ; pale in the shade ; 
pale red next the sun ; very juicy, sweet, and delicious. A' 
very flrst-rate fruit, and add to this, the tree bears very ex- 
traordinary crops. It ripens the 1 0th of September. This 
superior new fruit, which 1 received of Colonel Carr, was 
raided by Dr. Coxe, of Philadelphia, from a stoue brought 
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by Lieutenant Coxe, of the navy, from the Island of Joan 
Fernandez, in the Pacific Ocean — the far-famed island of 
Alexander Selkirk, or of Robinson Crusoe. 

13. EARLY PURPLE. iV. Duh. Ban Jard. 
PouBPRi^ Hatite, La Vineuse, Pec He du Vibt, Ibid, 

One of the most beautiful of peaches ; encompassed by a 
middling suture ; of a globular form, flattened at the base^ 
its heignt twenty-six lines ; flowers large, and brighter 
than those of the Grosse Mignonne ; the fruit large, and 
of a deeper red ; the flesh equally malting and fine, yinoua 
and high-flavored. August 

14. EMPEROR OF RUSSIA. 

Serrated Leaf, or Unique. 
The tree grows slowly, and is liable to mildew. The 
leaves are deeply and coarsely serrated, like the teeth of a 
saw; the fruit is unequally divided by a deep suture; its 
flavor gojod. It ripens in August. [Flowers S.l This 
variety, according to Mr. Floy, was found wild in the 
woods of New Jersey. 

15. •YELLOW ALBERGE. 

A^LBERGE JaU5E, PeCUS. JaUNE, RoUSANNE. 

Saint Laurent Jaune. Bon Jard. 

Petite Roussanne. Ban Jard, 

RosANNA. LifuUey, Alberge. C<Kce, 
A middle-sized, globular fruit, of a yellow color in the 
shade, deep red next the sun ; a deep suture extends 
from summit to base; the flesh deep yellow, but red 
next the stone, melting, juicy, rich, sweet, vinous, and ex- 
cellent. A superior fruit, ripening in August. 

16. DOUBLE MONTAGNE. Lind. 

Sign. Forsyth, Early Double Mountain. , 

MONTAUBAN. TkompSOtt. 

Middle-sized, of roundish form ; color greenish white in 
the shade, pale red, marbled with deep red next the sun ; 
flesh white, melting, juicy, high-flavored ; stone ovate, 
rugged. A beautiful and excellent fruit, ripening in 
August. [Leaves S. Flowers L.] 

17. •BELLEGARDE. 

Noire de Montreuil, Galande, Bon Jard, 
Violet Hative of some Englisk authors. 
Smooth-leaved Royal George of some. 
The tree is vigorous and productive; the fruit is of 
medium size, much colored, and almost black ; the flesh 
resembles the Belle de Vitry; it is firm, saccharine, vi- 
16* 
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noQs, and one of the best of peaches. It ripeni in Augoft 

[Leaves G. Flowers p.] 

la. •GROSSE GALLANDE. 

Large and very handsome, of round form ; white in the 
shade, red next the sun ; flttvor excellent. A very superior 
fruit, which some have confounded with the Bellegarde. 
It ripens early in September. 

19. BUCKINGHAM MIGNONNE. Pom, Mag, 

Barringtom. Pom.^ag. Land. Hort. Cat. 
" Leaves crenated,.with globose glands ; flowers large ; 
the fruit is large, roundish, somewhat elongated ; pale yel- 
lowish green, but deep red and marbled' next the sun ; the 
flesh yellowish white, rayed with crimson next the stone ; 
melting, juicy, and very rich. A productive and handsome 
variety." 

20. •GROSSE MIGNONNE. 

MiQNONNE, Crosse Mignonne, Velovtj£e »k MsitLEt, qf 
the French. 

Grimwood's New Royal George, Early Viveyard. 

Royal Kensington. Pom. Mag. Idnd. 

ViNEUSE DE Fromentin. Thompson. Transparent, lb. 

Royal Souterain. lb. Puurpre de Normandix. tb. 

Belle Beaute. lb. 

Smooth-lraved Royal George. lb, 

Morris's Red Rareripe. 
A most superior fruit ; the size large, depressed, hoUow 
at the summit; its suture moderately deep; the skin 
slightly downy; of a fine deep red next the sun, marbled 
on a yellow ground towards the shade; the flesh pale 
yellow, rayed with red next the stone, melting, juicy, of a 
rich, vinous flavor; the stone rugged, ovate. Last of 
.August. ^ [Leaves G. Flowers L. d. r.] 

89. •BULLARD'S SEEDLING. 

New, very large, round, and beautiful ; deep yellow next 
the sun ; flesh yellow, juicy, sweet, and very delicious. 
Originated by Mr. BuUard, of Framingham. Ripe earljr 
in September. An eminently desirable fruit. 
ai. •GEORGE FOURTH. 

The fruit is of medium size, downy ; of a globular form, 
swollen on one side ; pale yellow in the shade, dark red 
iiext the sun; the flesh pale yellow, but red next the stone; 
of a rich and excellent flavor. A most superior fruit, which 
originated, according to Mr. Floy^ in tlie garden of Mr. 



Gill, Bro^d Street, New Tfcrk. [Leaves largi, G. Flowert 
red, S.] 

22. *» HOFFMAN'S FAVORITE. 

A hrge, round fruit; pale in the shade, red next the 
Bun ; the flesh juicy, sweet, vinous, atod excelfent. Early 
in September. A very beautiful frctit, of first-i^e quality, 
and very remarkably productive. 

23. •JACQUES. 

Hoimdish oblong, of good size; of a yellowish color, 
but red next the sun ; flesh yellow, melting, juicy, sweet, 
ftnd excellent. The tree bears well. Early in September 

24. •MARTE ANTOINETTE. 

Red Velvet. ' 

Large and beautiful ; all covered with dark red, and re- 
sembling velvet ; juicy, sweet, and excellent. Received from 
Mr. Lyman, of Manchester, hear Hartford, Conn., where 
this fruit is esteemed even, as superior to the Qeor^e 
Fourth. The tree is very productive, ripening 1st Sept. 

25. *MELLISH'S FAVORITE. 

Noblesse, atuutrding to some. 
A very beautiful and excellent fruit, of good size and 
globular form ; fine yellow in the shade, of a fine deep 
crimson or purple color next the sun ; juicy, rich, sweet ; 
of a supferior flavor. It much resembles the Washington. 
The tree is a great bearer. A most capital variety for its 
fiiie qualities and great productiveness; very superior to 
the Noblesse. Early in September. 

26. *MONSTROUS FREESTONE. 

Very large and round, very beautiful ; high colored, with 
red next the sun ; rich, juicy, sweet ; a fruit of extraordinary 
quality both for flavor, size, and beauty. Early in Sej^ 
tember. The tree is moderately productive. 

27- 'MORRIS'S WHITE RARERIPE. 

Morris's White Ldsciotjs. 
^ The fruit is large, round -or oval ; of a delicate white 
color ; the flesh white, juicy ; flavAr sweet, rich, and ex- 
cellent. Middle of September. [Leaves R. Flowers S. p.] 

28. MOUNTAINEER. Thompson, 

Raised from the Red Nutmeg and Early Violet Neef* 
tarine The frttit is isometimes partly smooth; ^e sijie 
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excdleut flavor. It will ripe^in August. [Leaves 6. 
Flowers L.] 

29. •OLDMIXON FREESTONR 

A large peach, of a yellowish white color, with a fine 
red blush next the sun ; the form a little oblong ; the flesh 
is sweet, rich, juicy, and excellent It ripens the last of 
August. A beautiful and superior variety. 
ao. •ORANGE PEACH. APRICOT PEACH of 
DuhameL > 

The fruit is large, of a globular form; of a fine yellow 
color ; the flesh very sweet, juicy, rich, and excellent. It 
ripens about the middle of September. 
81. •PRESIDENT. 

A large, downy fruit, roundish, approaching to oblongs 
a shallow suture ; pale yellowish green, but red next the 
sun ; the flesh is whitish, juicy, melting, rich, and high-fla- 
vored; the stone is large, pointed, rugged. With us this 
fruit is very first-rate; and add to this the tree is a great 
bearer. September. [Leaiies G.] 

8a. •RED MAGDALEN. 

Maqdeleink a Motenne Fleurs. BonJar4' 
Magdeleine Rouge Tardive ou a Petite Fleurs. lb. 
Royal George of the English, according to the Pom, Mag, 
Millet's Mignonne, Locktbr's Migronns. lb. 
New Royal Charlotte^ Thompson. 
Identically .^e Old Royal George, The young wood 
is liable to mildew. The fruit is large, globular, with a 
suture moderately deep on one side; dark purplish red 
next the sun, yellowish white in the shade, mottled with 
red at the junction of the colors ; the flesh white, rayed 
with red next the stone; melting, juicy, and high-flavored. 
September. [Leaves S. Flowers S.] 
90. TIPPECANOE. 

New and beautiful ; very large ; nearly round ; fine red 
next the sun, yellow in the shade; flesh yellow and fine; 
iuice abundant, sweet, relieved by an acid. Originated bj 
Mr. Thomas, of Philadelphia. ^ 

83. •SARGENT. ^ 

So called from the name of the gentleman in Pearl Street, 
Boston, with whom this variety originated. The tree is of 
moderate growth, but wonderfully productive ; the young 
wood extremely subject to mildew. A medium-sized, 
round fruit; of a yellow color in the shade, slightly red 
next the sun ; the flesh is yellow, juicy, sweet, and very 



delicious. A handspnm and fine varietj. Eartj in Sep- 
tember. 

34. *SNOW PEACH. 

The tree is an abundant bearer. The fruit is of hand- 
some size, round ; the skin very thin, white, and delicate; 
the flesh very tender, juicy, sweet, and delicious. A beau- 
tiful and excellent fruit. It is sometimes called White 
Blossom, or Willow, The blossoms are very white, and 
the tree resembles a willow. 

35. *WASHlNGTON RED FREESTONE. 

The tree is wonderfully productive; the fruit is of good 
size, round ; of a fine yellow color in the shade, fine dark 
crimson next the sun ; juicy, rich, of a sweet, vinous, and 
delicious flavor. A most beautiful and superior fruit. 
Early in September. 

36* •YELLOW RARERIPE. 

Large, globular-formed ; yellow in the shade, dark pur- 
plish red next the sun ; very handsome; flesh sweet, juicy, 
uncommonly delicious A very extraordinary fruit. The 
tree bears prodigious crops. One of the best of all 
peaches. It ripens 10th September. There are maay 
varieties of this name, and but few or none equal. 



SECTION II. 

This Section includes those Freestone Peachfs which ripen 
during Mid-Auiumn, or from the tenth to the last of 
Svptcmber. 

37. BRAINARD'S LARGE YELLOW. 

Large ; yellow in the shade, red next the sun ; of excel- 
lent flavor ; ripening in September. A fine new variety, 
which I received from Manchester, of Mr. Lyman, who es- 
teems this one of the best of peaches. 

38. COLUMBIA. 

A large and very singular peach, with an extremely 
rough and thick skin, of a dull red color, marbled with 
blotches of a dark, dusky red; its form rather flattened, 
with a suture well defined ; the flesh yellow, melting, juicy. 



190 NEW AMERICAN OB€HAJtDIST. 

rich, fibrous, and well-flavored. September. This peach 
is a curiosity. Mr. Coxe, who probably originated this 
variety, calls it a fruit of uncommon excellence. ^ 

39. HOGG'S MALACATUNE. 

Large ; yellow in the shade, fine red next the sun. The 
tree is very productive. This variety I received of Mr. Ly- 
man, who esteems it the best of all the Malacatune family 
known to him. It ripens the 20th September. Raised 
by Mr. Thomas Hogg, of New York. 

40. ♦LAFAYETTE FREE. 

Size medium to large ; round ; pale in the shade, fine 
dark crimson next the sun ; flesh very juicy and delicious, 
and deep stained with crimson throughout. A beautifiil 
variety. Last of August. New and good ; brought hither 
in 1840, from Monmouth Co., New Jersey. 

^41. •MALTA. 

Peche Malte. Dvh. Belle de Paris. Bon Jard. 

Malte de Normandib. Hort Soe. Cat. 

Italian Peach of Mil. j according to the Pom. Mag. 
The fruit is above the medium size; pale yellowish 
green, but next the sun somewhat marbled with purplish 
red ; globular, a little flattened, encircled with a slightly- 
depressed suture ; flesh yellowish, juicy, rich, vinous, and 
of superior flavor. An excellent and most productive va- 
riety, ripening in September. [Leaves S. Flowers L. p.] 

42. HflVETTE. R.3L 

y^KuTi^E Tardite, Jbrd. Fruity according to Bon Jard. 
The fruit is large, a little oblong, downy, green in the 
shade, and deep red next the sun ; the flesh firm, saccha- 
rine, and high-flavored. A most superior fruit, and highly 
deserving. September. [Leaves G. Flowers S.] 

43. RED MAGDALEN COURSON. 

Maodeleine de Covrson, Maqdeleine Rouge. \ 

Paysanne. Bon Jard. p. 295. 
The tree is vigorous and productive. The leaves have 
deep serratures, and are without glands ; flowers large and 
pale; the fruit is rather large, round; pale yellow in the 
shade, of a beautiful red next the sun ; flesh firm and vinous. 
Beginning of September. [Leaves S. Flowers L. p.] 
91. NEW GOLDEN PURPLE. 

New and remarkable;, wood violet red ; fruit very large; 
color very dark violet ; flesh fiery red near the skin, deep 
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jetfow towards the stone. Received of Richard Reynolds, 
Esq., of Smithfield, Va., and there esteemed as the most 
dilicious of ali known. It ripens two weeks previous to 
the Heath. Clingstone. A freestone, late and fine. 
45. ♦YELLOW RED RARERIPE. 

The tree is of very rapid growth. The fruit is beautiful, 
of a large size, and globular form ; of a fine yellow or gold- 
en color in the shade, but dark purplish red next the sun ; 
the flesh deep yellow, rich, sweet, juicy, and of a most de- 
licious flavor. A very first-rate and extraordinary variety. 
The tree is a great bearer. Ripe middle of September. 



SEC TION III. , 

Tliis Section includes late Freestones, or those which 
ripen from the last of September to November, 

46. ♦BELLE DE VITRY. 

Admirable. Duh, Coxf, R. M. 
A |arge fruit, of a fine red color next the sun, yellowish 
white in the shade; the form globular, divided by a suture; 
a broad, deep cavity at its base; the flesh is white,^ained 
with red at the stone ; melting, juicy, sweet, vin^k, and 
excellent. A superior fruit. September. ^ 

47. ♦BEERS'S LATE RED RARERIPE. 

Very large, one of the largest of all peaches ; oblong ; 
white in the shade, pale red next the sun ; very juicy, and 
fine-flavored. The tree bears well. This fine fruit I 
received of Mr. Joseph Beers, of Middletown, New Jersey. 
It was originated by him. At that place it ripens the 
15th of September, and will here ripen on the 25th. 

48. ♦CRAWFORD'S SUPERB MALACATUNE. 
Very large and handsome, round; fine yellow in the 

shade, dark red next the sun ; flesh yellow, sweet, juicy, 
excellent. In appearance and flesh, it resembles Craw- 
ford's Early, or Tice's Early, and is the largest, finest, very 
best, and most productive of all peaches; a new and 
splendid fruit, transferred hither in 1840 from Monmouth 
Co., New Jersey. Ninety of these peaches have filled a 



\9^ NEW AmUSCAS OM^^miOIIST. 

• hasket which contains over three peckn.. Originated hj 
^William Crawford, E»q., of Middletown. It there ripeaa 
the 20th of Septexnbor, and will ripeii the l|«t of Septem- 
ber with us. 

49. •GOLDEN RARERIPE. 

Large, round, very beautiful, of a golden or orange 
red odor next the sun, yellow in the ^ade ; juice abun- 
dant, sweet, and delicious. A new and splendid fruity 
which much resembles Crawford's Late Malacatune, and 
ripens a week previous. This fruit was brought hither 
from Monmouth Co., New Jersey. The tree i» productive, 
but not quite equal in productiveness to that extraordinary 
Taricty. 

50. •HEATH. 
Kenrick's Heath. 

This noble variety was received from the late Gen. Heath, 
»of Roxbury, of revolutionary memory ; hence its name. 
The tree is very vigorous, and extraordinarily productive, 
and is probably a native. The fruit is very large, oblong, 
and beautiful ; specimens have frequently been seen weigh- 
ing half a pound ; pale yellowish green in the shade, but 
beautiful deep crimson or violet next the sun ; unequally 
divided by a slight suture, which terminates in a point; the 

• flesh is melting, juicy, rich, vinous, agreeably acid; and 
good. A capital fruit. Middle of September. 

51. IfcATE ROBINSON CRUSOE. 

Lar^, round ; white in the shade, pale red next the sun ; 
very juicy ^nd delicious. The tree bears very extraordi- 
nary crops, ripening the 1st of October. This most ex- 
cellent fruit I received of Colonel Carr. It was raised by 
Dr. Coxe, of Philadelphia, from stones brought by Lieu- 
tenant Coxe, of the United. States navy, from the Island of 
Jutin Fernandez, in the Pacific Ocean; hence its name. 

62. MORRISANIA POUND. 

Hoffman's. 
The fruit is very large, round ; pale green in the shade, 
red nQxt the sun ; very juicy and delicious^; ripening Irte^ 
about the middle of October. Mr. Floy states that this 
variety was received of Gouverheur Morris, of Morrisania,^ 
near New York ; but it was originated by Martin Hoffman, 
]E!3q. [Leaves G. Flowers $.] 



^k 
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Sd. •SAINT GEORGE, or SMOCK FREE. 

Very large, of quality first-rate ; some having measured * 
twelve inches round ; form oblong ; dark red next the sun, 
pale yellow in the shade ; juice abundant, fine-flavored, a 
little acid. One of the very best of all very late peaches ; 
so esteemed where known. New, and lately originated by 
Mr. Smock, at Middletown, Monmouth Co., N. J., whence 
it was received here in 1840. It ripens at that place from 
the last of September to the middle of October, and will 
ripen, usually, from the 10th to the 20th of October here. 

54. CHINA FLAT PEACH. Hort. Trans, Braddick. 
Java Feach. 

A most singular and curious peach, which is said to be 
much cultivated and esteemed in China. The diameter 
from the eye to the stalk is less than three quarters of 
an inch, and consists wholly of the stone and a skin which 
covers it The thickness of its sides is one inch and an 
eighth, while its, transverse diameter is two inches and a 
half. The skin is pale yellow, mottled with red next the 
sun, and covered with hne down ; the flesh pale yellow, a 
beautiful radiated circle of flue red surrounduig the stone, 
which is flatly compressed, small, rough, and irregular. 
The fruit is melting and good, being sweet and juicy, with 
a little Noyeau flavor and bitter aroma. In 1840, this 
curious variety was here received by a renewed importa- 
tion from Europe, and a flrst-rute source. [Leaves R. 
Flowers L.] • 

55. ISPAHAN. N,Duh. Pi. xxiv. 

Pecuer dUspahan. Jb. 
This singular tree was discovered in 1799, by Brugniere 
and Olivier, at Ispahan, the capital of Persia, in the vast 
Royal Gardens, where were concentrated most of the fruits 
of Asia. The branches are very slender and numerous, 
the leaves very narrow, finely serrated, of a delicate green 
color, and unlike those of any other variety known. The 
fruit is nearly spherical ; the skin of a whitish green, 
slightly downy ; flesh greenish white, melting, and Sepa- 
rates from the stone ; juice Abundant and dehciCHis. 

56. YELLOW ADMIRABLE, or APRICOT PEACH 

Bon Jard, 1828, p. 293. 
Abricotee, Admirable Jau9e, Peche d'Oranok. 

GrOSSE JaUNE, PeGHE DE BuKAX, SaMOAME HERMAPHllODITXk 

The leaves have reniform glands ; flowers large ; thd 
17 
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fruit 18 very large, yellow while immature,, but at maturity 
a little laved with red next the sun ; the flesh firm, yellow, 
with a little of the flavor of the apricot. Very late and fine. 

67. CARDINALE. N. Duhamel 

Card IN ALE de Furstenbero. According to Thompson, 
The fruit is of medium size, flattened at its summit ; the 
skin dull gray violet, very downy ; flesh marbled with vio- 
let red, but slightly tinged with yellow next the stone 
Good, but only in warm ^climates, and in Italy excellent. 
Fine to preserve. Very late. [Leaves S. Flowers L. p.] 
59. ♦TETON DE VENUS. ' 

JlOYALE. 

The tree is of remarkably vigorous growth, and very 
productive. The fruit large, bright red, darkly marbled 
next the sun, pale yellowish green in the shade ; of globu- 
lar form, a little lengthened ; encircled by a broad, deep 
suture, terminating in a large, obtuse point at its summit ; 
the flesh melting, of a greenish yellow, but at the stone it 
is red ; of a sweet and excellent flavor. It ripens early 
in October. [Leaves Flowers . .] 

86. •GRANT^S LARGE YELLOW. 

Very large, round ; of a red color next the sun, fine yel- 
low in the shade. Late, and very fine. A new fruit, which 
originated in the garden of Mr. Grant, in Pine Street, Phil- 
adelphia. Received in 1840. [Leaves . Flowers . .] 

87. •LA GRANGE. 

Very large and beautiful ; round ; pale red next the sun, 
white or pale in the shade; of excellent flavor ; it ripens" 
late in September. A new and premium fruit. It origi- 
nated in Burlington, N. J. [Leaves . Flowers . .] 

88. *POOLE'S LARGE YELLOW. 

New, very large, of a round form ; red next the sun, 
yellow in the shade; beautiful and delicious for a peach so 
late, ripening the last of September. A premium fruit ; its 
origin near Philadelphia; brought from thence in 1840. 
[Leaves . Flowers . .] 
6. ♦TICE'S LATE RED AND YELLOW. 

New, very large, and splendid ; of a deep red next the^ 
sun; yellow in the shade; flesh yellow, juice abundant,' 
sweet, delicious, flavor unsurpassed. It ripens late, or last 
of September; was originated by Mr. James Tice, of Mid- 
dletown. New Jersey ; brought from thence in 1840. The 
tree moderately productive. [Leaves . Flowers . .] 
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CLINGSTONES Oft PAVIES, OR THOSE PEACHES 
WHOSE FLESH ADHERES TO THE STONE. 

This class of peaches is preferred to all others, by the 
inhabitants of warm climates. 

60. EARL^ NEWINGTON. One. 

A beautiful fruit, of medium size, and globular form; of 
a white color in the shade, but red next the sun ; the flesh 
juicy, rich, and high-flavored; tha stone is small.. Last 
of July. [Leaves R. Flowers L.] 

61. •CATHERINE. R.M.Esq. Pom. Mag. 
Oldmixon Clingstone. 

Fruit large, round, variable ; color a beautiful red next 
the sun, marbled and dashed with darker shades ; pale yel- 
low in the shade ; flesh very white, tinged with yellow, but 
firm, of a deep crimson next the stone ; juice abundant, 
and of a very rich and sweet flavor ; stone middle-sized^ 
roundish oval, very slightly pointed. It ripens with, us 
in September. Mr. Manning has stated that neither this^ 
the Old Newington, nor the Oldmixon Clingstone, can 
be distinguished from each other by their external appear- 
ance, and are all first-rate fruits. [Leaves R. Flowers S.] 

9a. LEOPOLD C. 

New ; very large ; round ; pale red next the sun, yellow 
in the shade ; flesh yellow, firm, juicy, delicious. Re« 
ceived of Richard Reynolds, Esq., of Smithfield, Va.» where 
it originated, and thus described. There ripe in August 
68. •LAFAYETTE CLINGSTONE. 

A very beautiful fruit, of a fine yellow color in the shade ; 
bright red next the sun ; juicy, and of excellent flavor. 
The tree is a most productive and excellent variety. August 
Sometimes called Meiggs's Lafayette. 

64. •LEMON CLINGSTONE. 

Pine-Applx, or Kennxdt*8 Lemon. 
The fruit is rather large, oblong, and pointed ; of a deep 
yellow color in the shade, but of a ^ark fine red next the 
sun ; the flesh is yellow, rich, vinous, a little acid ; it is 
stained with red next the stone. September. [Leaves R. 
Flowers S.] 
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93- BAYNE'S NEW HEATH C. Dr, Bayne. 

A new variety, received of Dr. Bayne, of Alexandria, 
D. C. More beautiful and superior to the Heath C, and 
ripe at the same late time. Syn. "Bayne's Imp, Heath** 
94. •BULLAJID'S CUNGSTONlE. 

Very large, round ; red next the sun, pale io the shade ; 
flesh very juicy and very fine. First of Sept. Received 
of Mr. Bullardy of Framingham. It3 origin unknown. 

66. •RODMANS RED. C. 

Large, round, and very beautiful; paie in the shade, 
jSne red next the sun ; juicy, vinous, very delicious. The 
tree is a great and constant bearer. A v^ry popular fruit at 
Philadelphia. September. 

67. •SPANISH. C: 

A large, round fruit, of a pale color in the shade, red next 
the sun, and very beautiful ; very juicy, sweet, vinous, and 
excellent. Tlxe tree bears moderately. Early in October. 

6$. •WASHINGTON CUNGSTONB. 

A larg« fruit; its color incHiving to white, but, next tbe 
9jim 9k 6ne blusb ; of globujar from ; flesh melting, juicy^ 
^iweet, aod excellent. A sup«f ior fruity ripening in. Sep** 
temi^er, [Leaves R. Flowefs S.] 
69. PA VIE JAUNE. N. Duh. PI. cccixxxii. 

PXRiICA NXWTONII. Jb» 

Fayix Alberov, PsR4S<iux Japkx. Bon Jard* 

Yellow Per8e<iue. 
The petioles have reniform glands; the fruit is very 
beautiful, very large, round, a little flattened at its summit^ 
and marked with a groove; its diameter thirty-three lines; 
the skin is downy, yellow in the shade, of a very deep red 
next the su<n ; the flesh yellow, firm, not fibrous, and red or 
of a blood color next the stone ; the juice abundant, sweet, 
and vinous. The stone is oval, obtuse, and of middling 
sizew Ripe 12th September, at Paris. Exicellent in .warm 
summers. [Leaves R.] 

lO. PA VIE ADMIRABLE. Bm Jard. 
Incomparable of the English and lindUtf, 
The fruit is large, roundish, swollen on one side ; skiq 
pale yellow, but pale red shaded with light scarlet or deep 
crimson next the sun ; the flesh pale yellow, but red at the 
Btoue ; juice sugary, ai)d well-flavored ; stone roundish, and 
almost smooth. It ripens at the time of the Gather iae« 
^LeweaR, Flowers S. P.] 
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95. WHITEHEAD'S RED HEATH C. Reynolds. 
New; very large; of a deep red color; more beau- 
tiful and superior to the Heath Clingstone, and ripening 
at the same late time. Received of Richard Reynolds^ 
Esq., Smithfield, Va. Rather late for New England. 

•ya. PAVIE MAGDELEINE. Bon /ard. p. 294, 296. 
Payie Blanc. 
The tree is vigorous ; the fruit is large and downy ; white 
in the shade, and a beautiful red next the sun ; the flesh 
white, fine, melting, and of an agreeable musky flavor. 
This fruit will ripen about the last of September. [Leaves 
S Flowers L. P.] 

TO. MONSTROUS POMPONNE. Bon Jard, p. 297. 

Pa VIE D£ PoMPONNE, GrOS MeLECOTON, ^ 

Gaos Ferse^ub Rouoe, , >qfthe Frfinch, 

Pa VIE MoNSTREux, Pavie Cornu, 3 

The fruit is the largest of all peaches, and often termi- 
nates in a point at its summit. It is downy ; of a waxen white 
color in the shade, of a very lively and deep red next the 
sun ; the flesh is Arm, and excellent cooked. It requires a 
warm exposition, and ripens, in favorable seasons, the end 
of October at Paris. This fruit will ripen earlier with us. 
[Leaves Ri Flowers L.] 

74. BLOOD PEACH. 

Large, oblong ; downy ; of a very dark violet or crim- 
son color ; flesh dark crimson or blood red to the stone ;. 
flavor ordinary, but highly valuable and beautiful for 
preserving, and by many deemed even preferable to the 
quince. The tree is very productive. 

75. •HYSLOP'S CLINGSTONE. 

The trees of this variety are vigorous and productive. 
The fruit is large, rather oblong; of a white color in the 
shade, changing to fine deep red next the sun ; the flesh 
melting, very juicy, sweet, vinous, and excellent. This 
variety ripens in October, and may be preserved till late iri 
November, and is the latest variety which will generally 
answer in Massachusetts. 

76. •WILLIAMSON'S. C. 

The tree is very extraordinary productive. The fruit is 
oblong, of good size, and terminated by a point; very white 
17* , 
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in the shade, but red next the sitn ; ver j juicy and inie* 
flavored. Middle of October. 

77. SMOCK CLINGSTONE. 

Very lar^e, oblong ; yellow in the shade, dark red next 
the sun ; flesh juicy, rich, a little add ; one of the best 
of all the very late Clingstones, and so deemed at Mid? 
dletown, New Jersey, where it originated, and from 
whence I procured the fruit. Raised by Mr. Smock, of 
that place. In some unfavorable seasons, this excellent 
fruit may not fully mature in the latitude of Boston, ex- 
cept only in warm situations. New and very productiva 

78. HEATH CLINGSTONE. 

The fruit is very large, rather oblong, terminated by a 
point at its summit; of a creanif color, with an occasional 
blush next the sun ; the flesh is tender, melting, extremely 
juicy, and rich. It ripens late, too late for the climate of 
New England, except in very favorable seasons. Mr. Coxe 
informs us that this fruit was raised from a stone brought 
from the Mediterranean, by Mr. Daniel Heath, and in his 
estimation is superior to all other peaches known ; the stone 
generally opens, and the fruit, if not too ripe, is one of the 
most admired preserved in sugar ; that it ripens in Octo- 
ber, and keeps till December. [Leaves R. Flowers S.] 



ORNAMENTAL VARIBTiES. 

70. DOUBLE FLOWERING PEACH. 

From China. The leaves have reniform glands ; flowers 
very large and double, of a deep red color, and extremely 
beautiful. Sometimes, but very rarely, the blossoms are 
semi-double, and produce fruit, which is good: 

81. AMYGDALUS MACROCARPiE. 

The tree an almond ; leaves handsome, white and downy 
beneath; blossoms pale blush; cup-formed, single, very 
large, and beautiful. Tree of remarkable appearance; 

8d. AMYGDALUS ORI^ENTAUS. 



C1jAS» TV. 

ADDITIONAL LIST OF PEACHES. 

Some of the following peaches are new. They are 
mostly native fruits, a small portion of them only beinff 
of foreign origin. All of them are undoubtedly good , and 
many of them are excellent. • Part of them will prove very 
productive, and all that could possibly be desired in this 
respect ; but doubts exist in relation to the produetivenesa 
of some portion of them. 
Astor's Seedling. Large; round; yellow and red; de* 

licious. September. 
Belle Chevereuse. Large; red; vinous; excellent. 

August. 
Bennett's Rareripe. Large; red and white; hand- 
some; productive. Early. 
*Bergen's Yellow. Yellow ; fine. September. Extra 
BouRDiNR. Large ; round ; red ; sweet ; vinous. Sept. 
Brandt Peach. Beautiful ; medium size ; round ; deep 
red ; flesh crimson ; good. Augnst. 

Brodie's C. Beautiful ; large ; round*; red; juicy; fine; 
moderately productive. September. 

Clinton. Fine and handsome. September. 

Congress C. Large ; red ; juicy ; fine ; mod. bearer, SepU 

De Tondensis^ Large; fine; first quality; red and 

white ; moderately productive. September. 
Dix Peach. Large; productive; first-rate. 
Double Swalsh. Medium size; ovate; red; fine* 

flavored ; tolerably productive. 

Eagle's Red. Beautiful.; large; red; fine. Sept 
Early Mignonne. A small variety of the Chrosse Mig^ 
nonne, August. 

Eablt York. Large ; excellent ; mod. bearer. August. 
Enqush Chancellor. Large; oblong; red; rich; 

vinous^ 
GhtMAN's Earlt. Ripe soon ailer Nutmeg; new; pro* 

ductive, good. August 
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Golden Purple C. Medium size; beautiful; round; 
yellow^ dark crimson.; sweet ; very productive. August. 

Jose Sweet. A fine fruit. 

Lady Anne Steward. Handsome and fine. 

Late Cheyereuse. Oblong; medium size; red; good. 
September. 

Late Purple. Medium size ; round ; deep red ; ex- 
cellent. September. 

Maodeleine de Bolwiller. Medium size ; red ; ex- 
cellent. August. 

Mammoth C Large ; red ; juicy ; fine. September. 

Mifflin's Pennsylvania. Large; fine; from Penn. 

MioNONNE Friz£e. A Variety of the Cfrosse 3iignonne; 

singular. August. 

Moore's Rareripe. Large; round; excellent; produc- 
tive. September. 

Murray's Malacatune. Large and fine. 
Petite Mignonne. Small ; round ; yellow and red ; 
productive ; excellent. 1st of August. 

Pinckney's C. Very large ; red ; excellent ; late. Oct. 

•Bullard's Clingstone. Very large; seems allied to 
Rodman's C. ; like that, very productive, superior. Sept. 

Prince's Red Rareripe. Beautiful ; round ; red ; first- 
rate ; moderately productive. September. 

Prince's Paragon. Large ; beautiful ; new. September^ 

St. Michael. New; from France. • 

Spring Grove. Medium size; round; red; fine; very 
early. Augu&t. 

Strawberry. Beautiful ; deep red ; medium size ; flesh 
crimson; good. August. 

Sweetwater. Medium sizej white; good. August. 

♦Bullard's Seedling. New, very large, rotfnd, pale 
yellow, red next the sun, very delicious. Middle of Sept. 

Van Zandts. Large; red and white; excellent; mod- 
erately productive. September. 

ViNEusB DE Fromentin. Large; oblong; red and 
. white ; excellent ; moderately productive. 1st of Sept. 



Warb's Latb Frbb. Lmrge and fine ; biglily esteemed 

in Pennsylvania. October. 
Weld's Free. Large; round; excellent. September. 
Wbite Magdalen. Large; white and red; musky; 

good. August. 



CULTIVATION. 

The peach tree is ttsually raised by plimting the stones 
'n. autumn. Some, however, preserve them in soil exposed 
to the frosts of winter. In spring they are cracked, and 
either sown in beds or planted in the nursery, in rows font 
f^et asunder, and about a foot distant in the row. In the 
same year or the year following, they are inoculated. The 
peach tree is usually inoculated on the peach stock. They 
are, however, sometimes propagated on the almond ; some^ 
times on the plum stock. Mozard, according to Loudon, 
*' prefers plum stocks, where the soil is strong and black ; " 
and Dubreuil recommends a plum stock for a clayey soiT, 
and the almond stock for such as are light and sandy* 
Thei same opinion is held by the MontreiA cultivators. 
At Montreuil, we understand, the. p(um stock is not ^sed, 
because the soil is dry. Use only the peach stock er al- 
mond on such soils. 

Peaches thrive best near the banks of rfvers, and espe- 
cially those of br&ckish water. The curculiones are stated 
to avoid a moist atmosphere and salt air on the borders of 
rivers or the sea. 

Soil, Distance. The most suitable soil for the peach 
tree is a rich, sandy loam; a light soil answers jrell. The 
soil of Montreuil, as above s(ated, is dry. The peach tree 
will not flourish on a cold, stiff, wet soil. On such a soil 
they may grow vigorously, but they produce but little fruit, 
and that of ordinary quality. Some assert that they are 
more uniformly productive on the north side of hills, as it 
prevents their too early advancement before the vernal 
frosts are past. Ten or twelve feet asunder is deemed a 
good distance for the peach tree, in the colder latitudes ; 
but in warmer climes, a greater distance is required. 
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Maladies. The makidies to which the peach tree k 

subject are, 

1st. The Curculio, For the remedies for this^ see In- 
sects, in the former part of this work. 
. 2d. The worm which feeds on the sap-wood beneath 
the bark, principally near the surface of the earth. 

The worm is produced by a fly which, from the middle 
of June to the first of August, deposits its eggs on the 
bark of the tree, generally at its root, where the bark is 
tender. These are soon hatched, and the worm shortly 
penetrates beneath the bark, where it commences its work 
of destruction, devouring the sap-wood often around the 
whole circumference of the tree, causing the gum to exude, 
and often death. 

Much has been written and said of this insect ; yet the 
prevention is very easy, provided there is a necessity for 
it, which is not the case in all soils and situations. It 
seems with us only an occasional evil, and the remedies 
are seldom required. Whenever serious suspicions arise, 
let every tree be carefully searched at the surface of the 
earth, and the worm destroyed by probing with a pen- 
knife or pointed wire. About the beginning of June, form 
around the trunk of the tree a small conical mound, to the 
height of eight inches or a foot above the natural surface 
of the earth. « Unleached ashes, which might be preserved 
foiT this purpose, are, without doubt, the best and most 
useful substance, and each tree will require about a peck. 
Charcoal, broken small, has been recommended; also ciu* 
ders from the blacksmith's forge, to be placed around the 
trunk for protection. But any thing else, even a small, 
conical mound of soil, is found to answer. The design of 
this is, to protect that portion of the tree where the bark 
is most tender. Let this mound be levelled in October, and 
the bark will harden again beneath where it was placed. 
I am inclined to believe the potash wash, before described, 
would answer every purpose, as it does with the apple tree, 
if applied at the suitable time, also the wash recommended 
by Mr. Lindley. I have already stated, in Section XII. of 
the former part of this work, that in those soils thus in- 
fested, refuse tobacco has been applied around the trunk 
of the tree and at its foot, the effluvium of which has been 
found effectual in preventing the attacks of the grub. 
Poudrette has also been applied around the trunk, the am* 
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vonia or odor of which has {woTed-an effeelual protection ■ 
Also coal tar. A gentleman of Nantucket has tried it on- 
the plank of his ships which sail to the Pacific, to preserve 
them. from the attacks of the sea-worm. The odor it ex- 
hales is powerful and lasting. 

Another cheap, easy, and effectual mode is practised by 
Mr. Vose, of Dorchester. About the last of May, the soil 
is removed to the depth of two inches round the trunk ; a 
composition of clay, ashes, &c., is applied with a brush, 
and over this stiff brown paper is wrapped around the tree 
to the height of a foot, and the earth replaced. Sharp 
sand placed around the trunk of the tree, in a small, conical 
mound, has, it is stated, been found an effectual protection, 
from experiments made in Pennsylvania. And from ex* 
periments made in the state of New York by Mr. Van Rens- 
selaer, it appears that powdered charcoal placed around 
the trunk to the depth of two inches, is a protection. But 
the scoria from the blacksmith's forge would probably 
prove at least as effectual. Lastly, lime mortar, mixed with. 
sulphur, is found good. And common lime mortar alone, 
applied round the tree, has been found effectiial. With us 
no remedy is generally needed. 

3d. But there is another malady, which I believe is. 
unknown in New England, or at least I have never seen 
or heard of such a disease with us. It is bjr some called 
the yellows; and, according to Mr. Coxe, "the malady 
which destroys much the largest portibn of the trees, has 
hitherto baffled every effort to subdue it; neither the 
source nor the precise character of the disease appears to 
be perfectly understood." The trees are further stated to . 
languish, the leaves turn yellow, and they perish shortly. 
The disease is contagious, soon spreading through the 
whole orchard ; and if trees are brought from a sound- 
nursery, and planted on the same land, they usually perish 
during the first season. And the infected soil cannot be 
again occupied as a peach orchard, until some years of 
intermediate cultivation. The only remedy I have heard r 
of for the destruction of this disease, is to destroy at once- 
the infectious trees, before the disease is communicated to^ 
the whole orchard ; which, according to Mr. Prince, of the 
Linnaean Botanic Garden, as stated in Thacher^s Orchardr' 
ist, is at the time the trees blossom in spring. 

4th. The blossoms of the peach, and sometimes the tree. 
itseiC^ are liable to be cat off by winter, or by wptrng froota^. 
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vAAch oecnr after the ssp hm arisen ; the danger in tUr 
oaae beiag caused by the occurrence of unusually wartit 
weather, either during an <^>en winter, er during the 
progress of a very early spring, which causes the tree to 
advance prematurely. Those trees bemg more especially 
exposed which are in warm and sunny expositions, while 
those trees which are situated on the north sides of hilis, 
the most exposed to oold winds, and on the north sides of 
fences and of buildings, almost invariably escape. I have 
stated elsewhere, that in Switzerland a mound of earth is 
sometimes placed over the roots of plants in autumn, as a 
pqrotection from winter frosts, to be removed in spring. 
Completely to protect the tree, and to insure a crop of fmit 
in all situations and seasons, let the whole surface of the 
earth beneath the tree, be covered to the depth of eight or 
ten inch«*s, either with leaves, or coarse, strawy manure, or 
with coar«e hay, in January and February, and when hard 
frozen. This will preserve the ground in a frozen state, 
and effectually retard the advancement of the tree till the 
danger is past, and to a late period in spring. 

Pruning, 4^c. In our climate the peach is almost uni- 
versally cultivated as a standard. They are rarely pruned 
at all In New Jersey and Delaware, also, the best culti- 
vators prefer to leave the peach trees unpruned, even while 
standing in the nursery, that they may spread wide ; and 
some there are who prefer close planting. There they are 
sometimes renovated by heading down, after they -have 
borne two crops, for the production of new and more fruit- 
ful wood. This operation should be performed in spring. 
Trees are very rarely to be seen trained to walls, except oc- 
casionally in the gardens of the opulent. 

The most extensive peach orchard which has' come to 
my knowledge, is that belonging to Messrs. Isaac Reeve 
and Jacob Ridgeway, of Philadelphia. It is situated forty- 
five miles below the city, on the River Delaware, at Del»* 
ware city, and contains 200 acres of trees, in different 
stages of growth. In 1839, they gathered from this 
oreliard 16,000 buidiels of first-rate fruit, from 170 acreii 
of trees, whereof only 50 acres were then in full bearing. 
When the fruit has attained the. size of a small musket 
ball, it is thinned. One of those gentlemen informed me, 
that of that size, they had gathered, in that year, 700 
buriiels, by mesmte, of the immature fmit By this judi- 
dam nwMgewenty yritakt the amount of (hiit was but littl#' 



diminisfattd, either in mreight onr meniiire, its me and 
beauty were greatly •improved, so that their frait was the 
handsomest in the Philadelphia market ; and during the 
best of the season, much of it was sold at from 94.50 to 
$6 the basket, of three pecks in measure. Their trees are 
usually transplanted when but of a single year's growth 
from the bud ; they usually produce a full crop of fruit in 
the fourth year after being transplanted, and from some 
of their trees two bushels have been gathered in a pmgle 
year. They prefer a dry soil, light and friable, on a foun- 
dation of clay, or gravelly clay, a good, but not a very rich 
soil. Like all other good cultivators, the whole land is 
always kept in cultivation. For the first two or three years, 
corn is raised in the orchard, but aflerwards the trees are 
permitted to occupy the whole ground, nothing being suf* 
fared to grow beneath their shade, as this would rob the 
fruit of its nourishment. In Delaware, where the climalte 
10 warm and the soil good, twenty feet asunder is the suit- 
able distance recommended for the tree ; while on the 
eastern or Atlantic side of New Jersey, sixteen or seven- 
teen feet asunder is deemed sufficient by some of th^ir 
most experienced cultivators, on good soils ; while farther 
north, or on poorer soils, a less distance will suffice. 

To render peach trees very productive, it has been rec- 
onnnended to shorten the new, young wood in July, by 
cutting in a few inches ; and the shoots proceeding from 
these are to be shortened again during the. course of the 
summer. This mode is favorable to the production of 
fruit buds, and the trees will produce more abundant crops 
the following year. This pruning or shortening may be 
most profitably performed with very large shears, with long 
handles, such as are used for clipping hedges ; and I am 
persuaded that, with such an instrument, a man might 
prune a great many trees in a day. [See Introduction, 
Section VIII. Subs. 4th.] Mr. Knight, however, recom- 
mends to bend downwards the young and luxuriant shoots, 
instead of clipping : they thus produce the finest possible 
bearing wood for the second year. This last is the pref^ 
erable mode. [See Ini'roduction, Section VIII. Subs. 3.] 

With respect to trees trained to walls, Jean Pierre Sa- 
vard, at Montreuil, according to' Loudon, varies the posi- 
tion of the branches every year, by elevating to a greater 
angle the weak, depressing the strong, catting x>ut old. 
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naked, or useless fboots; thus presenting atvall times ft 
well-balanced tree. • 

The inference is, that these weakly shoots, by being thus 
elevated, grow stronger ; and the branches, by being annu* 
ally bent in alternate years, become more fruitful on the 
principles befofe explained. Girdling increases the size, 
and hastens the maturity of the fruit ; it should be per« 
formed as soon as the tree comes into leaf. Its effects, 
though surprising, are ultimately ruinous to the branch on 
wkich the operation is performed ; yet it may be sometimes 
advantageously performed on alternate branches of the 
same tree in alternate years. And there are, I believe, 
certain cases, where a single crop of very early fruit > will 
Tery far exceed the value of the tree. 

M. Noisette, according to Mr. Neill, against one piece 
of low wall, places his peach trees, five feet asunder, and 
trains them' all obliquely, and in one direction, at an 
angle of 45^. The growth of wood being thus restrained, 
the fruitfulness is promoted, and the tree falls suddenly 
into bearing, and bears abundantly. 



NECTARINE.— {Amygdalus Nectanna.) 

The nectarine has been assigned to Persia ; it only 
differs from the peach in possessing a very smooth and 
glossy skin, and a pulp of a finer consistence. The French 
consider the nectarine {Peche Ksse) as one and the same 
fruit as the peach. It is esteemed, however, by some, more 
wholesome .and delicious. According to some authorities, 
its name is derived from nectar^ which was supposed to be 
the favorite liquor which inspired the heathen gods. 



CliASS I. 

FREESTONE NECTARINES. 

1. AROMATIC. Lindletf, 

A middle-sized fruit, inclining to globular; deep red or 
blackish brown next the sun ; the flesh pale straw, but red 
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at the stone ; juice of a rich, vinoos flavor. [Leaves R. 
Flowers S.] * 

»• •EARLY VIOLET. Pom. Mag. Bon Jard. 1828. 
VioLET,TE Hative, Petit Violbtte Hative, of the French. 
Violet, Lord Selby's Elruge, of the English 

The tree is productive; its size generally medium; 
pale yellowish green, but dark purplish red next the sun ; 
fle*h whitish yellow, but red next the stone, melting, 
juicy, rich, sweet, vinous, and excellent. August. 
[Leaves R. Flowers S.] 
8. ♦ELRUGE. 

One of the very best of nectarines; large, roundish 
oval, deep violet or blood color next the sun ; flesh whitish, 
melting, very juicy, rich, and very high-Havored. August. 
[Leaves R.] ^ 

4. FAIRCHILD'S EARLY. Lindley. Forsyth. 
The fruit IS very early, and very small ; globular ; yellow 

in the shade,' deep scarlet next the sun ; the flesh yellow, 
not juicy, but well-flavored. [Leaves R. Flowers L.] 

5. JAUNE LISSE, or ROUSSANNE. Bon Jard 

Smooth Yellow. 
A small fruit; skin smooth, yellow, a little washed with 
red next the sun. Its flavor that of the apricot. It ripens 
very late at Paris, where it requires a warm exposition. 
[Leaves R. Flowers L.] 

6. ♦lewiss nectarine. 

A flne new variety, raised from the stone of a peach by 
Mr. Lewis, of Boston. A beautiful fruit, of middle size, 
heart-shaped ; bright yellow, but intense red mottled next 
the sun ; flesh of a flne orange color, firm, sweet ; flavor 
very pleasant and peculiar. 

7. ♦PERKINS'S SEEDLING. 

A seedling' raised by S. G. Perkins, Esq., from the 
Iiewis's Nectarine. A very large, beauti&d, fine fruit, 
globular, bright yellow, of a dark purple crimson next 
the sun. 

8. ♦PITMASTON ORANGE NECTARINE. Lond. 

Hort. Trans. 
A new and beautiful fruit, of good size, globular, or heart* 
shaped, pointed ; of a fine yellow color, but dark crimson 
or purple next the sun ; flesh golden yellow, but red next 
the stone ; melting, juicy, saccharine, high-flavored. 
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a •SCARLET. For. Undky, 

A middle-sized fruit, rather ovate, t>f a fine deep scarlet 
next the sun ; the desh greenish white, but red at the stone; 
saccharine and well-flavored. [Leaves R. Flowery S.] 

10. TEMPLE'S. For, Lindley, 

A fruit below medium size, rather oblong ; of a pale red 
color next the sun ; the flesh white ; it shrivels at mfitu- 
rity ; very juicy, rich, and of fine flavor. [Leaves R. Flow- 
ers S."| 

11. ♦WHITE OR FLANDERS NECTARINE. Pom. 
Mag. Hook^, Lind. 

New White, Emmerson's New White. . Lind. P. Mag^ 
A middle-sized, roundish, very pale fruit, slightly tinged 
with red next the sun ; flesh tenc^ and juicy, with a fine 
vinous flavor. [Leaves R. Flowers L.] 



CI^JlSS II. 

CLINGSTONES, OR PAVIES. 

1«. VIOLETTE CERISE; N, Duh. Bon Jard. 

The flowers are small and delicate. A very small fruit, 
the size of a Green Gage plum ; very beautiful, of a fine 
cherry red next the sun ; good, but not high-flavored. 
[Leaves R. Flow«rs S.] 

13. •GOLDEN. For, Lindley, 

Rather large, globular, ovate, orange in the shade, bright 
scarlet, marked with deep red, next the sun ; flesh firm, 
yellow, pale red at the stone, and of good flavor. [Leaves 
R. Flowers S.] 

14. GROSSE VIOLETTE. Bon Jard, p, ^S, 

ViOLETTE DE COURSON, BrUGNON GhOBSE ViOLETTE, Jb, 

The fruit rather larger and its flavor less vinous than the 
Violette Hative, (Early Violet.) Its skin is more marbled, 
and washed with violet red. Its maturity is also later ; or 
the 16th September. * [Leaves R. Flowers S.] 

15. ITALIAN. Lindley, Forsyth. 
Bruonon. For, • 

A large, globular, pale yellow fruit, marked with dark 
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fed next the sun ; of a firm yellow fiesh, red at the stone, 

{'nicy, rich, and good. It may ripen here in August 
Leaves R. Flowers S.] 

16. RED ROMAN. Lindley. For. 

A very large, globular fruit, dark red or purple next the 
sun, yellowish in the shade ; flesh yellowish, but red next 
the stone ; juicy, saccharine, and vinous. Early in Sep- 
tember. [Leaves R. Flowers L.] 

17. SCARLET NEWINGTON. Und, For. 
Newinoton, Late Newington. 

The fruit is rather Targe, globular, fine yellow, but 
bright red marbled next the sun ; of a firm pale yellow 
flesh, hut red at the stone ; juicy, rich, sweet, vinous, and 
excellent. Early in Se[^tember. -{Leaves S. Flowers L.] 

18. TAWNY NEWINGTON. Lindley. - 

Pretty large, somewhat ovate; tawny-colored, marbled 
with dull red or orange next the sun ; flesh pale yellow, 
but red at the stone ; very juicy, sugary, and of a most 
delicious flavor. Ripening early in August. [Leaves S. s 
Flowers L.] 

19. VERMASH. Hooker. Pom. Lond. PI. xxix. 
Not the Vermash or Peterborough of Mr. Forsyth. The 

tree is very fertile ; a small, roundish fruit ; skin very 
smooth, intense red next the sun ; flesh white, but red at 
the stone, of a high, delicate flavor, melting, juicy, sweet, 
relieved by an agreeable acid. Esteemed by Mr. Padley 
one of the best known. It succeeds the Early Violet. 
[Flowers L.] 

aO. VIOLET MUSK. Bon Jard. x 

Bruonon Violet MusqusE, Brugnon MusquE, lb. 
Red Roman of Forsyth. 
The fruit is as large as the Grdsse Violette, but brighter 
and of a more lively red next the sun ; the skin very 
smooth, amber color in the shade ; the flesh yellow, but red 
ftt the stone ; saccharine, vinous, musky. September. 
(Leaves R. Flowers L.] 



CULTIVATION. 

The nectarine, owing to the smoothness of its skin, is^ 
tike the piam, extremely liable to the destructive attacks of 
18* 



the curcnlio. For the preventiTes, see Cuscuuo, in th« 
former part of this work. The soil, cultivation, uses, &rc.p 
are the same as the peach. They are usually iooculated 
on the nectarine, plum, or peach stock. 



AL M O N D . ~ (Amygdalus.) 



The almond, according to the best authorities, is a na* 
tive of Asia. It is extensiyely cultivated io the south of 
Europe and Barbary, as a fruit tree, for its kernel, both for 
domestic use and for exportation. The tree bears. a stri- 
king resemblance to the peach ; the leaves, also, much re- 
semble those of the peach, but are more smooth, and of a 
bright, shining green ; their lower serratures are glandular. 
The sweet almonds are used for the dessert, for confection- 
ary, and for perfumery. The bitter almonds are used in 
medicine. They abound in prussic acid, and form the 
basis of the delicious cordial called Crime de Noylau. 
This liquor, however, is also made of the kernels of the 
peach. [8ee Peach.] The common almond, and the hard- 
shelled sweet almond, are planted principally as stocks for 
the inoculation of the better varieties of almonds and the 
peach. The almond is enveloped in a pulp of ordinary 
flavor. The principal kinds recommended are the fol- 
lowing : — 

1. SWEET SOFT-SHELLED ALMOND. Lind. 
Amakdb Sulta5 a CoquE Tekdre. 

The shell is large, about an inch and a half in length ; 
it is flattened on one side, and rounded on the other ; it is 
smooth and tender ; the kernel is sweet and good. This 
sort is said to be much cultivated in France for food. 

2. AMANDE PRINCESSE, ou DES DAMES. 

Ban Jard, 

AmANDE DES DaM«8. JV. Duk, PL LXEY. 

The fruit is two inches in length ; the shell is oval, and 
^ver fLO inch in length ; it is soft and porous ; the kernel is 



soft, sweet, and excellent. This is said to be much culti- 
vated in the south of France for exportation. This fruit 
is recommended as one of the best for cultivation. 
8. AMANDE SULTAN. 

This variety much resembles the Amande Princesse, but 
is not so large. 

4. AMANDE PISTACHE. 

Resembles the Amande Princesse, but is of small size 

5. BITTER ALMOND. 

Amande Amere. 
Of this variety there are several ; the two principal which 
are enumerated, are the following : — 

6* BITTER SOFT-SHELLED ALMOND. 

Amande Amere ▲ CoquE Tendre. 

7. BITTER HARD-SHELLED ALMOND. 

Amande Amere a CoquE Dure. 

8. PEACH ALMOND. 

Amande Pecher. 
These are hybrids, produced between the almond and 
peach ; some are large, juicy, but of bitter flavor ; some 
are tolerable for eating, with sweet kernels. 

9. GflEAT DOUBLE FLOWERING ALMOND. 

Amandier a Grand Fleur. JT. Duh. PL ccclxxxii. 
This new variety originated at the Luxembourg; the 
tree is of fine form ; its bark shining, its leaves large ; the 
flowers are superb, of a beautiful white, and two inches in 
diameter ; the fruit is small, oval, obtuse, downy; its shell 
very hard, the kernel plump, sweet, and good. Nothing is 
more beautiful than this almond in spring; it merits a disr 
tinguished place among the trees of ornament. 

10. DWARF DOUBLE FLOWERING ALMOND. 

Amandier de Georgie. JV*. Duh. PI. icii. 
This is one of the most ornamental of all shrubs ; it 
blossoms very rarly in spring, and the whole young wood is 
covered with the red blossoms, which are extremely double, 
and resemble small roses ; their diameter is about an inch. 
This variety has some single blossoms,. which produce a 
fruit which is oblong, pointed, and about an inch and a 
quarter in length ; its skin green and downy ; it contains 
an almond which is bitter. 
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CULTIVATION. 

The yarieties of almond are propagated by inoculation, 
either on the native stocks of the common almond, or on 
stocks of the peach or plum. Their cultivation is the same 
as that prescribed for the peach ; they are equally as hardy. 



A P R I C O T. — iArmeniaca.) 

The apricot is a low tree, of very irregular growth ; the 
leaves are broad, roundish, pointed,, glandular, serrated; 
their petioles tinged with red ; the flowers are sessile, of 
a white color, tinged with red ; they appear very early ; the 
fruit is round, its color varying from white to yellow, and 
red ; it somewhat resembles a peach, but its flesh is firmer ; 
its hard, smooth, compressed stone resembles that of a plum. 
It ripens in July in the latitude of Boston. 

According to Phillips^ it may derive its name from 
pracoXf or early fruit; or, by corruption, aprcecox; hence 
apricockf or apricot. Its native place has oeen assigned 
to Armenia. M. L. Legnier, however, asserts, says Phillips, 
that it is not known to grow in the natural state in any part 
of Armenia. The inhabitants of the deserts called oases, 
gather and dry large quantities of apricots, which they 
bring down to Egypt for sale ; it there grows spontaneous- 
ly ; hence Legnier assigns it to Arabia. Pallas states it 
to be a native of Caucasus, the mountains there being cov- 
ered with it to their tops. Grosier says it covers the bar- 
ren mountains west of Pekin. (Phillips.) Regnier and 
Sickler, says Loudon, assign it a parallel betweeft the 
(Niger and Atlas.) 

Uses. As a dessert fruif, the apricot is esteemed next 
to the peach ; it i^ also esteemed a most superior fruit, when 
used in pastry, for marmalade, jellies, and preserves ; it is 
also stated to make a delicious liqueur. In France and 
Germany, according to Dr. Willich, the Orange Apricot ia 
usually preserved in a dried state for winter, when th^ 
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form a delicious ingredient in pies, tarts, &c. The Chi« 
nese, we are told, form lozenges from the clarified jaice, 
which, dissolved in water, yield a cool, refreshing beverage. 
Oil is also extracted from the kernel ; and Loudon informs 
US) that the young shoots yield a fine golden-cinnamoa 
color to wool. 

VARIETIES. 

1. ALBERGE APRICOT, BonJard. 

A large tree, and very productive. The flesh is nieltiiigy 
vinous, and excellent for preserving. The kerneT is large 
and bitter. Early in August. There are two varieties 
superior in size and flavor ; that ofMantgamet and of Taun. 

Z. ALGIERS, /v. 

An oval fruit, flattened or compressed, of a straw color; 
juicy and high-flavored. 

3. ANGOUMOIS. Lind, Bon Jar(i. p. 305. 
Purple Abricot. Lind. Alexandrian. lb. 
Abricot Violette. Lux Cat, 

Black Apricot. For, 
A small, globular, downy fruit, a little oblong; of a pale 
red color, becoming deep red or purple next the sun ; the 
flesh pale red, but orange next the stone, a little acid, but 
good, with a strong odor ; the kernel js sweet, and the 
fruit looks at a little distance like an Orleans plum. Early 
in July. 

4. ♦BRUSSELS. For, 

Highly esteemed for its productiveness. A middle-sized 
fruit, of a red color next the sun, covered with numerous 
dark spots ) the flesh is yellow, and of a brisk flavor. It 
separates ^om the stone ; the kernel is bitter. 

5. •CRUFT^S LATE APRICOT. 

A large and very superior fruit, which lately originated 
in the garden of Edward Crufl, Esq., in Boston. Very 
rich, juicy, sweet ; and, in the opinion of the best of judges, 
a variety of surpassing excellence. August 15. 

6. EARLY MASCULINE. BonJard. 

ABRicoTiii Abricot Precoce, Abricot Hatif Mus^ue, qfih9 

French. 
Red Mascvline. Lind. 
A small, nearly globular fruit, Termilion color next the 
sun, yellowish in the shade; the flesji is yellowish, of 
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.diura quality; flayor musky; kernel bitter. Its chief merit 
is its early innturity. Beginning of July. 

7. GROS MUSCH. Bon Jard, p. 306. 
The tree is vigorous; the fruit perfumed; on one side 

deeply grooved ; it is contracted on the other ; a freestone ; 
the kernel is sweet. July. 

8. HEMSKIRKE. Pom, Mag, 
Origin unknown; it bears freely, ripening early, of a 

high, luscious flavor, superior even to that of the Moorpark. 
M iddle^jized, roundish, slightly compressed ; its color and 
form that of the Moorpark; flesh bright deep orange; ten- 
der, juicy, with a particularly rich, delicate flavor, resem- 
bling that of the Green Gage plum ; keVnel sweet. July. 

9. •LARGE EARLY APRICOT. 

Abricot Gro8 Precoce. Abricot de St. Jean Rouge. 

Abricot Gros d'Alexandrie, in Provence. Pom. Mag^ 
Fruit medium-sized, compressed, a little oblong; skin 
downy ; fine bright orange, with spots of red next the sun, 
pale orange in the shade ; flesh orange-colored, juicy, rich, -^ 

and parting from the stone. Ripe at midsummer, or ob 
St. John's day; hence its name. *- . ** . 

10. ♦MOORPARK. Hooker's Pom, Lond. \ 
Anson's, Temple's, Dunmore's Breda, lb, ' . '* 

The tree is extraordinarily productive; the fruit is very 
large, of a bright orange or gold color, with dark spots next . ** . ' 

the sun ; flesh orange color, melting, and excellent ; the -; 

stone is large ; there is a pervious longitudinal passage 1 

through it, through which a needle may be passed. It is r. 
in the edge of the stone, a little aside from the centre. 

11. MUSCH MUSCH. Ban Jard, 
Brought, a few years since, from the city of M&sch, on the 

frontiers of Turkey, on the side of Persia. It is round, 
deep yellow, remarkable for the transparency of its pulp, 
through which the stone is visible; the flesh is very fine 
and agreeable. Early in July. 

1ft. ORANGE. Lindley. 

Early Orange, Royal Orange, Royal George. 
The fruit is larger than the Masculine, roundish ; color 
orange, spotted with red or dark purple next the sun ; the 
flesh deep orange, succulent, and well-flavored ; not per- 
fectly a freestone; ke/nel sweet. 



1«. •PEACH APRICOT. N. Duh. PL civ. Ban Jard 

Abricot Pechb. lb. De Nancit. 
The best aad the largest of all apricots. Form variable, 
generally flattened ; skin slightly downy ; of a fawn color 
next the iun, with reddish spots ; flesh fawn color, yellow, 
melting, excellent; neither dry nor clammy, like most apri- 
cots; juice abundant, high-flavored, peculiar. Excellent. 
Early in August. All authors concur in this description. 

14. PORTUGAL. Ban Jard. 

Abricot -.DE Portugal, or Male. Bon Jard. 
A small, f^lobular fruit ; flesh melting and good. Aug. 

15. PROVENCE. Ban Jard. 

A small fruit ; flesh yellow, sometimes a little dry, but 
of a sweet, vinous flavor ; stone rugged ; kernel sweet. July. 

16. ROMAN. Pam. Mag. Lindley. Bon Jard. 
Abricot Commvn. Bon Jard. 

Blotched Leaved Turkey. lAnd. and Pom. Mag. 
A vigorous tree, a large fruit in well-cultivated ground, 
superior to the Angoumois, but insipid when too ripe ; ker- 
nel bitter. July. A productive variety. 

17. ROYAL. Ban Jard. Pom. Mag. 

A new variety, obtained at the Luxembourg; better than 
the Peach apricot. The fruit is next in size to the Moor- 
park ; rather oval, compressed ; dull yellow, slightly red ; 
the flesh pale orange, firm, juicy, sweet, and high-flavored, 
with a slight acid ; kernel slightly bitter. 

18. *ROYAL PERSIAN. Hart. Sac. Cat. Ban Jard. 
Breda. Hort. Soc. Cat. 

Hollande, Amanoe Aveline, Bon Jard. 
This fruit is small ; flesh yellow, melting, vinous, having 
the taste of the Aveline or Filbert ; kernel sweet. July. 

19. TURKEY. Pam. Mag: 

Large Turkey. Hooker's Pom. Lond. ^ 

- " An excellent apricot, scarcely known," little inferior 
to the Moorpark. Fruit middle-sized, very handsome, deep 
yellow, with rich orange red blotches next the sun ; the 
form globular ; the flesh yellow, Arm, juicy, sweet, with 
a little acid, very rich, and excellent; a freestone; kernel 
sweet as an almond. 

ftO. •WHITE APRICOT. Ban Jard. 
Abricot Blanc. Bon Jurd. 
The flesh is whiter than the Angoumois, and better^ 
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having a Ikde of the flavor of the peach. It ripens alitlh 
after Uie £ar|y Masculine. 



CULTIVATION. 

The apricot is generallj inoculated either on the apri- 
cot, plum, or peach stock ; the soil, and the maladies to 
which they are sometimes subject, are similar t9 the peach, 
hut from the smooth skin which they poseess, they are more 
liable to the attacks of the Curculio. For the preventives^ 
see Curculio, in the former part of this work*. 

Soil, &c. The apricot requires a rich, black mould. 
They will not flourish in a sandy, gravelly, or cold, damp 
soil. The distances asunder to which they ought to be 
set, and their cultivation, are similar to that of the peach. 



PLUM. — (Pruni«.) 

The plum tree rises to a height of from fifteen to eigh 
teen feet, with moderately spreading branches. The leaveo 
are ovate, serrated ; the petioles short ; the flowers are 
white. The fruit is a drupe ; its color varying from white 
or yellow to red, to blue, or to black; the pulp is sweet or 
subacid; the stone smooth, ovate, pointed, compressed. 
Mr. Knight and others consider the Sloe Plum (P. spinosa) 
as the parent, not only of the Bullace, (P. insititia,) but or 
all the varieties of the English plums, (P. domestica,) The 
plum tree is supposed to be originally from Asia, but is also 
found growing* in a wild state in North America. It is 
more hardy than the peach, as it flourishes in Canada ; from 
the confines of the tropics to high northern latitudes. 

Uses. The finest varieties are esteemed a delicious 
dessert fruit ; the more ordinary varieties are used for pies, 
tarts, preserves, &.c. The Perdrigons, the Quetsches, or 
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pilixpepf are dri^, and ia thia state ixmi; be long preserved ; 
they are imported principally from Spain, Portugal, and 
Marseilles. Prunes are deemed extremely wholesome food, 
and possessed of considerable medicinal efficacy. In the 
preparation of prunes, the perfectly ripe and sound fruit is 
arranged singly, and without being allowed to touch each 
other, on plates of tin or iron ; these are placed in an oven 
afier the bread is taken out, and they are occasionally 
moved or turned. When taken from the oven, if not suf- 
ficiently dry, they are exposed to the influence of the sun, 
and when cold, they are packed in boxes. Prunes may be 
made even of any kind of plum. Brignoles are prepared 
in Provence from the Perdrigons, which possess a very 
sweet taste. The skins being first separated by a momen- 
tary immersion in boiling water, and the stones being e}(« 
tracted, they are afterwards dried and preserved in the same 
manner as prunes. 

Ripe plums are deemed wholesome, if eaten in moderate 
quantities; but unripe plums are extremely unwholesome, 
more so,1t is said, than any other kind of unripe fruit, pro- 
ducing dysentery, &.c. The plum is said also to be capable 
of producing a good wine ; good brandy is also procured 
from it by distillation. Plums and peaches, it is asserted, 
m?iy be- preserved a year, by placing them in earthen ves- 
sels as soon as gathered from the tree; equal parts of honey 
and spring water, intimately incorporated, to be poured 
over them, and the vessels closely covered. The wood of 
this tree is beautifully veined ; it is therefore highly prized 
by turners, cabinet-makers, and for making musical in* 
struments. 



VARIETIES. 

!:• APRICOT PLUM. 

Prunx ABRicori, Prune Abricotee de Tours 
The fruit is large, globular, depressed, divided by a 
deep suture ; whitish yellow, but faint red next the sun, 
and covered with bloom ; the flesh is firm, juicy, swg^t^ 
musky, and excellent. It ripens in. August Branchefi 
very downy. 

%. BANKER'S QA6E. Bud. 
This plum originated in New York, A fruit of finfi 
W 
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* size, and of delicious flayor, and admirabl j caloulated for 

drying. 

a. •BINGHAM. 

Large, oblong, and beautiful ; bright yellow in the shade, 
with specks of red ; pale red next the sun ; flesh yellow, 
Tery sweet and delicious, and adhering to the stone. An 
excellent fruit. The tree is very productive. Branches 
downy. 

4. •BLEECKER'S YELLOW GAGE. 

New, large, round ; of a yellow color ; of qualities first- 
rate ; the tree very productive. Raised by the Rev. Mr. 
Bleecker, of Albany, from the German prune. Bleecker'$ 
Red G€tge is another new, superior kind raised by him. 

5. BLUE GAGE. Col Carr. 

Very productive. The fruit is of medium size, round ; 
of a blue color ; of an extremely sweet, fine flavor. A native 
fruit, raised from the Reine Claude. It hangs long on the 
tree, and is deservedly worthy of cultivation. 

6. •BLUE HOLLAND. 

A round plum, of a blue color, juicy, and high-flavored. 
It readily parts from the stone. It ripens in September, 
and hangs long on the tree after arriving at maturity. A 
fine fruit, and a great bearer. 
T. •BLUE IMPERATRICE. 

Imperatrice. Imperatrice Violettx. 

Semi ANA of same near Boston. 
The branches are very long and smooth; the fruit 
medium-sized, and rather long, pointed at the base, round- 
ed or broad oval at the summit ; the skin is fine violet, 
very profusely covered with bloom ; flesh yellowish next the 
Bun, a little firm at maturity, exceedingly rich and sweet; 
it adheres to the stone. One of the best of late plums, 
and near Boston, one also of the most productive known ; 
not so liable as others to the attacks of curculiones. It 
ripens in October. Thus described and well proved. 

8. •BREVOORT'S PURPLE BOLMER. 

Brevoort's Purple Washington. 
The tree is of very rapid growth, and exceedingly pro- 
ductive ; the branches' smooth ; the leaves are like those 
of the Washington ; the-fruit large, beautiful, of an oval 
form, of a blue color, covered with azure bloom; the 
flesh adheres to the stone, and js of a sweet and delicioua 
flavor. New and very superior. Ripe early in Sept 
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9- •BRUYN GAGE. JR. if. 

A new and very delicious fruit, which in excellence 
very nearly resembles the Green Gage, both in the wood, 
the leaf, and the fruit; more nearly, according to Mr. Man- 
ning, than any other fruit he has seen. A native, which 
originated in the garden of Colonel Bruyn, of Kings- 
ton, N. Y. 

10. ♦CALEDONIAI^. Pom. Mag, 
Prune Feche of the French. Pom. Mag. 
Nectarine. Jb. Howell's Large. lb. 

The branches are brownish violet next the sun, and 
glabrous ; the fruit very large, rather oblong, like a Neo* 
tarine in size and form ; of a purple color, covered with a 
fine azure bloom ; flesh greenish yellow, and adhering^to 
the stone. A superb and excellent fruit, and one of the 
very best plums yet known of its size. It ripens early ill 
August The tree is wonderfully productive. 

11. •COE'S GOLDEN DROP. 

Coe's Seedling, Burt Seedling, Pom. Mag. 

Coe's Imperial. lb. 
. The tree is of thrifty growth, and bears well ; the 
branches are gmooth, dark; the leaves having two glob- 
ular glands at their base ; the fruit one of the largest, 
the best, and the most beautiful known ; it is oblong and 
rather bell-shaped ; two to two and a half inches long, but 
less in breadth; of a greenish yellow color, and spotted 
next the sun with violet and crimson ; flesh gold color, and 
adhering to the stone; of delicious flavor ; superior, it is 
stated, to any late plum cultivated in Britain. The best 
late plum yet known near Boston ; a constant bearer ; not 
so liable as others to the attacks of curculiones.. It ripens 
the middle of September, and hangs for a long time after 
on the tree, until it shrivels. Splendid and well proved. 

12. ♦COLUMBIA. 

New and superior ; very large ; globular ; brownish pur- 
ple, covered with numerous gold specks, and purple bloom ; 
juicy, rich, sugary. The tree bears abundantly; shoots 
downy. Originated by Mr. Lawrence, of Hudson, N. Y. 

13. COOPER'S PLUM. Coxe. Pom. Mag, 
La Delicieuse. Jb. Cooper'b Red. 

Raised by Mr. Joseph Cooper, of New Jersey, from a 
stone of the Orleans; it is very large, rather obloiig, dark 
purple next the sun ; the flesh yellowish green, very rich, 
juicy, and delicious. Mr. Coxe informs us " that it makes 
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an exquisite preserve if deprived of its skin before too 
ripe. The tree grows vigorously ; the young wood is smooth, 
and the fruit is liable to perish at maturity. September. 

14. •CORSFS NOTA BENE. 

Large ; round ; of a bluish or copper color ; flesh 
green, rich, and as highly-flavored as the Green Gage. 
One of the best of plums. The tree bears wonderful crops. 
This fruit has been well proved by Mr. Manning and 
others in this vicinity. It was lately originated by Henry 
Corse, Esq., of Montreal. 

15. CRUGER'S SCARLET SEEDLING. Mr. Ives. 

A new and beautiful variety, which lately originated in 
New York. Size that of the Green Gage ; of a ii}a« color 
in the shade, scarlet next the sun ; flesh yellow, sweet, and 
.good. The tree is a great bearer. 

16. DAMAS DE PROVENCE. N. Duh. PI. lxv. 
The fruit is roundish, a little oblong; its height eigh- 
teen to twenty-two lines ; skin reddish violet, covered 
with thick bloom ; the flesh yellowish, tolerably high fla- 
vored ; juice sweet. This plum is one of the enrliest. It 
ripens a month earlier than the Royale'de Tours. Its 
early maturity and beauty render it worthy a distinguished 
place, although its quality is but second rate. 

IT. •DANA'S YELLOW GAGE. J?. M. 

Of medium size ; oblong ; of a brigiit yellow color ; 
flesh juicy, sweet, and flue ; the tree a great bearer. 
A new and excellent fruit, which originated in the garden 
of the late Rev. Dr. Dana, of Ipswich, Mass. Introduced 
to notice by Mr. Manning. 

18. 'DIAMOND PLUM. Loudon's Mag. Youm.p.QlS. 
The diamond plum is perhaps the largest plum known, 
and tery beautiful. In form it resembles the Magnum 
Bonum, I ut its flavor is superior ; color dark purple. The 
tree grows vigorously, and in orchards would form a fine 
contrast to the White Magnum Bonums. It sprung from 
the seed, in the nursery of Mr. Hooker, in Kent. "The 
branches are smooth, dark violet; the leaves shining 
green , the tree one of the most productive known with us. 
19. •DIAPRE ROUGE. 

Implrial Diadem. Mimms. 
^«ry large, and -eminently beautiful; a little oblong; 
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Us diameter two inches and a half; of a bnglu purple next 
the sun, and covered with thick bloom ; the flesh yellowish 
greei^, tender, juicy, and very agreeably flavored, resem- 
bling in this respect the Orleans. It separates from the 
stone, which is rugged. The branches are smooth. A 
late plum of the largest size. 
20. DICTATOR. Mag, of Horticulture. Corse. 

A new variety, raised by Henry Corse, Esq., of Mon« • 
treol. It first bore fruit in 1837. One of the largest and 
finest of all plums, exceeding the Bolmer's Washington 
in size, and equalling in flavor the Green Gage. The 
tree is of vigorous growth ; the fruit of a brownish purple 
color, covered with a beautiful bloom ; flesh juicy, rich, 
and high-flavored ; the stone very small. Thus it has 
been described by Mr. Corse. 

ai. ♦DOMINE DULL. R. M. 
German Prune. 
A new variety ; large, oval, of a dark blue color, inclining 
to black ; the flesh yellow, dry, adhering to the stone ; of a 
sweet and rich flavor. It keeps long, and is eminently calcu- 
lated for drying. The branches are long, smooth, of a dark 
color. Raised in New York by a German divine named 
Dull, from a stone brought from Germany. September. 

22. DOWNTON IMPERATRICE. Hort, Trans. 
Raised by JVIr. Knight from the seed of the White Mag- 
num Bonum and pollen of the Blue Imperatrice. In shape 
like the Blue Imperatrice, but larger. Skin dark, yellow, 
very thin; flesh yellow, soft, juicy, with a high-flavored 
acidity — all characteristics of much excellence. The 
tree grows very strong ; branches long and smooth. It 
ripens late in September, and will keep a long time. 

23. DRAP D'OR. 

MiRABELLs Double. Dtik, Cloth of Gold. 
Small, roundish, over an inch deep, but of greater 
breadth; bright yellow, marbled with red next the sun; 
flesh yellow, tender ; jdice sugary and excellent. It sep- 
arates from the stone. Branches downy at the ends, 
only. It equals, and precedes, the Green Gage. July. 

24. •DUANE'S PURPLE. 

The tree grows very strong and upright; branches 
downy; the leaves pale green, of unusual size; the 
fruit is very large, round, of a fine purple color next the 
19* 
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wm, and covered with bloom ; jaicy, rich, and good. A 
fruit of the largest size, and of superior quality ; imported 
by Mr. Daane, of New York ; the original name lost. 

25. EARLY MONSIEUR. 

Monsieur Hatif. Duh* 
Branches very downy ; leaves oblong, glaucous beneath. 
A globular fruit, of medium size, of a violet or deep pur* 
pie color next the sun, and covered with a dense bloom ; 
the flesh is yellowish, mehinv, juicy, and good. It ripens 
a fortnight earlier than the Monsieur. July. 

26. EARLY YELLOW. 

White Primordian of the English, 
Jaure Hative, Prune de Catalogne, Duh. 
The branches are slender, downy ; the fruit small, ob- 
long, whitish yellow ; the flesh is rather dry, sweet, and 
musky. One of the very earliest plums, ripening in July. 
It is chiefly valued on this account. 

27. •ELPREY. R, M. 

Under medium size ; oblong ; of a dark blue color ; 
flesh firm, dry, but very rich and excellent. The growth 
is rather slender, the leaves bright shining green. The 
tree bears most abundantly. A native fruit, and very 
highly esteemed for its good qualities and great produc* 
tiveness, at Philadelphifi, and in Jersey. 

28. •GERMAN PRUNE. 

A large and very oblong fruit, bell-shaped, of a blue 
color; flesh yellow, very juicy, sweet, and delicious. It 
ripens the last of August, and continues on tne tree till 
winter; and shrivels till it becomes quite dry. A fine fruit. 

29. GOLIAH. Hort TVans. 
8t. Cloud of some coUeetions. 

This fruit is remarkably large, some weighing four 
ounces; compressed; the skin is a deep reddish purple, 
covered with blue bloom; the flesh pale, firm, and adhe- 
ring to the ston* ; well-flavored, but not rich. It is very 
useful for cooking. Ripe early in September. The 
branches are downy. A fine, handsome fruit; the tree 
uncommonly productive. 
80. •GREEN GAGE. 

Great Queen Claudia of tlie English. 
Gruase Reine Claudf, Dauphine, Abricote Vert. 
A middle-sized, round fruit, of a yellowish green ^olor^ 



of a purplish russety red next the sun ; melting, juicy, wtid 
of delicious flavor ; the branches smooth. It ripens the 
last of August. Lindley informs us that the Reine Claude 
was sent from France to the Gage family, with the real 
name obliterated ; and hence its assumed and false name. 

81. GROS DAMAS ROUGE TARDIF. N. DuL 

Larqe Late I^ed Damasi;:. 

The fruit is very handsome; oval; its height twenty 
lines ; skin thick, bright red, covered with azure bloom ; 
the flesh yellow and melting ; juice sweet and good. This 
fine fruit will ripen here the last of August. 
S2. ♦ICKWORTH IMPERATRIGE. Thompson, 

New ; originated by Mr. Knight; of first-rate excellence ; 
very larjre, much larger and richer than the old Impera- 
trice ; form ovate ; of a purple color, beautifully traced 
with numerous streaks of golden brown ; the flesh adheres 
to the stone. It ripens early in October, and keeps fresh 
. a long time, ultimately becoming like a prune. Specimens 
received of Mr. Thompson, and wrapped in paper, I found 
perfectly good five months afler, on my return. Branches 
smooth. 

8S. •ITALIAN DAMASK, 

Damas o'Italie. Dnhamel, 
This fruit is rather large; globular, a little flatted at 
the base ; blue or violet next the sun, and covered with 
pale blue bloom; the flesh is yellow, sweet, and high-fla- 
vored, and separates from the stone ; branches smooth. 
August. This variety is beautiful, and extremely pro- 
ductive. 

H4. ♦JENKIN'S IMPERUL. 

The ^pwth of the tree is very strong, the branches 
smooth, leaves rery large; the fruit is very large, ob- 
long ; of a blue or purpld color, and covered with bloom ; 
of superior excellence. This variety has been by some 
confounded with the Caledonian, or Nectarine plum, but 
is very distinct, and is esteemed by good judges as one of 
the best of plums. Branches downy. 

35. ♦KIRKE'S PLUM. Lindley. Forrest. 

Branches smooth ; thew fruit is rather large, roundish 
oval, broadest at the base ; skin dark purple, covered with 
a copious azure bloom, which is difficult to remove ; flesh 
greenish yellow, firm, juicy, rich, and separates from the 
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Stone. A Tery handsome variety, and most excellent 
bearer. A fruit of the veryjirst rate. August. 
86. •KNIGHT'S LARGE GREEN DRYING. 

New, Bnd very extraordinary. Originated by Mr. 
Knight Very large, round; green, or greenish yellow; 
exceedingly rich; the flesh adhering to the stone; as 
large as Washington, and much higher flavored, — distin- 
guished praise. The tree is vigorous; a moderate bearer; 
branches smooth. The fruit ripens in September ; is emi- 
nently valuable, either for preserving or as a delicious 
dessert fruit. Thus proved by Mr. Thompson. 

8T. LARGE SWEET DAMSON. 

Horse Plvm. 
Large, roundish oval, of a dark blue color, covered with 
bloom; the flesh firm, yellowish green, juicy, sweet, and 
good ; it adheres to the stone. The tree is productive. 

88. LOMBARD. R, M. . 

The fruit is large, round, and very beautiful ; of a pur- 
ple color, with red dots on its surface; flesh good and 
agreeable. Very valuable for its great beauty and pro- 
ductiveness. The growth is strong, the branches smooth 
and ramous. A new fruit, which was originated by Judge 
Piatt, of Whitesborough, New York, from a stone received 
from Amsterdam. The tree was subsequently dissemina- 
ted by a* Mr. Lombard ; hence its name. 

89. ♦LUCOMBE'S NONSUCH. Pom. Mag. t. 99. 
Lindley. 

This plum is large, and compressed at summit and base ; 
its breadth two inches ; its color at maturity, as well as 
form, resembles the Green {rage, but more streaked with 
yellow or orange ; flesh firm, and adhering to the stone ; 
juice abundant ; of excellent fliivor, and nearly equal to 
the Green Gage, and superior to the Orleans ; branches 
smooth. A remarkably handsome and valuable new va- 
riety. A sure and never-failing bearer, ripening in August. 

40. MONSIEUR. iV. DtiA. PI. ccxui. 
Prune de Monsieur. lb. 
A handsome fruit, depressed ; its diameter from fifteen 
to twenty lines; violet red, covered with azure bloom; 
the flesh green or yellowish, melting; juice sweet, some* 
limes ver) agreeable. It parts from the stone, and ripens 
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twelve or fifteen days after the Monsieur Hdtif. Branches 
rery downy; leaves glaucous. August. 

41. MOROCCO. 

Black Morocco, Early Morocco, Black Damascus, Earlt 
Black Damask, according to the Pom. Mag, 
A blackish purple fruit, of medium size, covered with 
pale blue bloom ; globular, a little depressed ; the flesh 
greenish yellow ; juice rich and high-flavored. A produc- 
tive fruit. Branches downy; the leaves having globose 
glands. July. 

4^. ^ORLEANS. 

Damas Rouge of the French. Red Damask. 
A middle-sized fruit, globular; of a red color, but blue 
or purple next the sun, and covered with bloom ; the flesh 
is pale yellow, juicy, rich, and astringent,' and readily parts 
from the stone. A great and constant bearer, and very 
valuable fruit. The branches downy. It ripens in August. 

43. ♦POND'S PURPLE. 

A large, round, purple plum, of a sweet and fme flavor. 
It ripens early in August, and was so named, by the com- 
mittee of the Massachusetts Horticultural Society, for Mr. 
Samuel Pond, of Cambridge, who has introduced this new 
kind to notice. A new and handsome fruit, which origi- 
nated in the garden of the late Henry Hill, Esq., in Summer ' 
Street, Boston. 

44. PRECOCE DE TOURS. Hooker's Pom, Lonk, 
Early de Tours. lb. 

The tree is vigorous and fertile ; the fruit the best early 
variety inHSritain ; small, oval, dark purple, covered with 
fine bloom ; flesh greenish yellow, tender, juicy, of very 
agreeable flavor; branches downy. It ripens in July. 

46. * PRUNE D'AGEN. Thompson, Bon Jard. 

Form oblong ; color blue black ; of medium size, and 
excellent. Ripe in Sept. Branches smooth; the tree 
bears well. These form the famous prunes of Agen. 

46. *PRINCE'S IMPERIAL GAGE. 

White Gage. 
An eminently valuable fruit; the tree is very vigorous 
and upright in its growth, and extraordinary productive. 
The fruit is larger than the Green Gage, and of excellent 
quality. A single tree of this variety, at Charlestown, 
owned by Mr. Samuel R. Johnson, has, for several suc- 
cessive years, yielded crops, which were sold at from forty 



{196 NEW AMERICAN 0RCHABDI9T. 

to fifty dollars per annam. This valuable variety wn 
raised by William Prince, Esq., of the Linnaean Botanic 
Garden, Flushing, from a seed of the Green Gage. Branches 
downy. One of the most productive fruits known. Sept 

47. RED GAGE. CoL Carr. 

The tree grows vigorously ; branches dark, smooth ; the 
fruit of a greenish yellow in the shade, deep red next the 
sun. A delicious fruit, raised from the Reine Claude. 

48. RED MAGNUM BONUM. 

Impkrial Violktte of £Ae FrencA. Imperial. 
A large, oval plum, two inches to two and a half in 
length ; deep red next the sun, and covered with blue 
bloom ; the flesh is yellowish, harsh, acid ; it parts from 
the stone, which is sharp-pointed. Good for cooking, and 
fit for little else. August. Branches smooth. 

49. RED PERDRIGON. LindUy. 
Perdriooh Houqe. Hort. Soc. Cat. 

An excellent plum, of the first class ; middle-sized, round* 
ish oval, of a fine red color, with gold dots and a fine 
bloom ; flesh bright yellow, transparent ; juice sweet and 
delicious. Peeled and dried it makes excellent prunes ; 
not inferior to the White Perdrigon. August. Branches 
downy. 

50. •RED QUEEN MOTHER. 

A large plum, of a bright red color, covered with pale 
bloom ; the flesh is yellow, sweet, and excellent. It ripens 
in September. This is a very handsome and productive 
variety, and highly deserving of cultivation. ' The origin of 
this fruit is unknown. It resembles the Isabella, 

51. ♦REINE CLAUDE VIOLETTE. Loudon's Mag. 
Purple Gage. Violette Queen Claudia. 

A new seedling variety of the Green Gage, of a purple 
color, equally good, and a better bearer. It bangs longer 
on the tree, and is the best red plum we have. The Pomo- 
logical Magazine confirms this account, and adds, that it is 
not, like the Green Gage, disposed to crack. Fruit round- 
ish oval, somewhat flattened at the ends; stalk long, thick ; 
skin violet, covered with pale blue bloom, beneath which 
are pale yellow dots; flesh amber-colored, rich, sugary, 
exceedingly high-flavored; stone, oval, compressed; the 
branches dark, smooth ; the leaves shining. One of the 
few purple plums which will rival the Green Gage in point 
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of flavor, and ripening at the same time. In 1837, as Mr. 
Thompson stated, no plum exceeded this. It hangs long 
on the tree, improving as it shrivels. 
5a. RIVERS'S EARLY. Rivers, Jun. 

A new seedling plum, raised by Mr. Rivers from the 
Early de Tours ; of medium size ; very fine, and earlier 
than that variety ; the tree hardy and very productive. 
58. ♦ROYAL HATIVE. 

A new and extraordinary variety, from France. A fruit 
fully equal to the Green Gage had already been found in 
the Reine Claude Violette, a purple plum, and ripening at 
the same time. But in the Royal Hative, a most desirable 
variety has been discovered, equalling in excellence those 
before-named varieties, but ripening from two to three 
weeks earlier, or at a different period of time. In Noi- 
sette's Manual it is described as a large violet fruit, in fla« 
vor resembling the Reine Claude Violette. Such is the 
account of this new fruit, as stated by Mr. Thompson. 
He adds, that, this is distinct from every other variety, ex- 
cept, perhaps, the Mivian, so called, and -probably a- syno- 
nyme of this ; scions of which had been received of M. 
StofTels, of Mechlin. The fruit is thus described by him • 
Shoots very downy; leaves slightly pubescent above; (two 
characteristic traits which will always prevent its being 
confounded with the Reine Claude Violette, whose shoots 
and leaves are smooth;) fruit larger than the Reine 
Claude Violette, which it greatly reserablffls both in flavor 
and appearance ; in form roundish, but rather broader 
next the stalk, which is about a half an inch in length, 
thick, and not inserted in a hollow ; skin purple, dotted, 
and traced with a golden brown ; flesh yellow, slightly 
adhering to the stone, but parting from it at maturity; 
flavor exceedingly rich; stone small, ovate, and com« 
pressed. It ripens early in July. 

54. ROYALE. JV. Duh. PL ccxlii. 
La Rotale of Booker'g Pom. Land. 
A large, very handsome fruit, diameter eighteen lines; 
the skin thick, of a homely, dull brown red, concealed, bow- 
ever, by a thick violet or azure bloom ; the flesh fine, yel* 
lowish green, firm, and cracking; juice abundant, high- 
flavored, and delicious. An excellent plum. September. 

65. •ROYALE DE TOURS. N. Duh. PL xiii. 
The fruit is globular, flattened ; its length eighteen lines; 
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a red violet next the sun, and covered with azure bloom ; 
the flesh is yellow, fine, good ; juice abundant and sweet ; 
high-fla\ ored, and of superior quality to the Monsieur 
plum; and it ripens eight or ten days earlier. Branches 
downy, and nearly white. July and August. 
Se. *ST. CATHERINE. Hooker's Pom, Lond. PL 

XXIV. 

A medium-sized, oblong fruit; narrowest towards the 
stalk, broad and flattened at the summit ; of a bright gold 
color next the sun, spotted with red, and covered with 
bloom ; the flesh yellow, tender, sweet, and of fine flavor ; 
stone oval, flat ; it separates from the flesh. It ripens a little 
before the Imperatrice. Branches smooth. The tree bear» 
well. 

57. ♦SAINT MARTIN'S aUETSCHE. Thompson, 
New; heart-shaped; of medium size; color yellowish 

white ; the flesh separates from the stone ; is of superior 
quality, ripening in October. It hangs later than Coe's 
Golden Drop. A very rich and valuable late plum. The 
tree bears well as a standard; branches smooth. Thus it 
is described by Mr. Thompson. " A most excellent late 
purple plum," according to Loudon's Mag., " sent to the 
London Hort. Soc. by the late Mr. Fischer, of Gottingen." 

58. *ST. MARTIN ROUGE. 

St. Martin. * Bon Jard, 

Coe's Fine Late Red of various catalogues. 
An excellent fruit, as large as the Reine Claude Vio- 
lette, of the sanfe color ; of an oval form ; the latest of all 
plums. This fruit is highly esteemed both here and in 
England, where known. One of the best of ail late plums. 
It is there Kj?own under the erroneous name of Cot's JFine 
Late Red. The branches are downy. October. 

59. BLUE PERDRIGON. Thompson, 

PERDRIGON VlOLETTK. BrIGNOLE VioLETTE. 

Form oval ; of medium size ; color blue or violet ; ex* 
cellent for the dessert or for preserving ; the flesh adhere* 
to the stone ; branches downy. It ripens late in August. 
This and the White Perdrigon, wheo dried, form the 
Brignole prunes. 
©O. •SHARP'S EMPEROR. 

Denter's Victoria, Queer Victoria. 

Very large and beautiful ; as large as the Red Magnum* 
Bonum ; of a roundish oval form and red color ; covered 
with a fine bloom; of a fine flavor. An excellent fruit, and 
eminently deserving. The tree grows very strong ; branches 
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downy ; leaves very krge, broad, well rounded, smoo^^tbe 
atone tender ; the tree remarkably productive. 
W. *SMITH'S ORLEANS. 

The tree is very vigorous and productive ; tlie fruit is 
targe, of an oval form and purple color ; its flavor excel- 
lent. A highly-esteemed variety «» 
e2. SURPASSE MONSIEUR. Bon Jard. p. 308. 

'^This superb fruit was raised by M. Noisette. It is 
more beautiful and more perfumed than the Monsieur." 
63. VIRGINALE. N. Duh. PI. xxxv. 

The tree is strong, vigorous, and productive; the fruit 
is round, slightly depressed ; its color yellowish, stained 
with violet or rose next the sun, and covered with .deoM 
bloom ; the 4®sh is melting; juice abundant, and very agreo- 
tble ; it adheres to the stone. One of the best of plums. 
04. •WASHINGTON. 

Bolxsr's Washikoton, Framkuii 

A very large, globular plum, inclining to oval ; greenish 
yellow next the sun, approaching to pale orange, and cov* 
ered with a bloom, and occasionally crimson specks ; this 
plum has sometimes weighed over four ounces ; its flesh is 
yellow and Arm, sweet and delicious ; it parts readily from 
the stone, and ripens in September. Branches downy. 
August. This plum is equal in flavor to the Green Gage, 
and a very valuable variety, of American origin. 

65. WHITE MAGNUM BONUM. HorL Cat 
Impsriaj^e Blanchjb. DiJi. Egg Plum. 

White Mogul, White Holland, of the English. 

Gros Lui8Ante. Hort. Cat. Westworth. 
The tree grows remarkably strong;- the branches smooth ; 
the leaves unusually large. An oval fruit, of extraordinary 
size: of a yellow color, covered with pale*bloom ; the flesh 
yellow, firm, acid, and austere; it adheres to the stone, 
which is oval, and very pointed. This plum is excellent 
for cooking or preserves. Early in September. 

66. WHITE PERDRIGON. \ 
Branches downy ; a middle-sized, oblong fruit, tapering 

. from the Eitalk'; of a pale yellow, withered .spots n^xt the 
^un, and covered with white bloom; flesh yellow, rix^h, 
saccharine, separating from the stone. Last of August. 
.67. •WILMOT'S NEW EARLY ORLEANS. Mr. 
Hooker, in Hort, Trans. Vol. iii. p. 392. 
Raised by Mr. John Wih^t. Earlier than the New 
30 
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Orlemu; as early as the Morocco, and Precoce de Tours, 
as large as the Old Orleans, and more juicy ; a certain bear- 
er ; a fruit above the middle size, round, its suture deep ; 
dark purple next the sun, and covered with bloom ; the flesh 
greenish yellow, of excellent flavor, sweet cojnbined with 
a pleasant acid ; it separates from the stone. Mr. Hooker 
considers this plum as decidedly superior to any of its 
season at present cultivated. Its beautiful appearance will 
obtain it a preference in the market. Branches downy. 

68. SLOE. Loudon. 

PRUNUS SpINOSA. 

A thorny tree, a wild plum of Britain. The fruit is 
small, very black, and astringent. The ripe fruit is excel- 
lent to preserve; unripe, the inspissated juice forms the 
German ticacia, and affords an ink almost indelible for 
marking on linen. The juice is used mixed with various 
wines, to communicate the dark red color and rough taste 
of Port wine. The leaves are employed to adulterate the 
tea of China. 

69. DWARF TEXAS 'PLUM. Mr. Russell 

A low, dwarfish tree or shrub, rising 2 or 3 feet or more; 
the blossoms white, profuse, of a beautiful appearance, and 
in early spring resembling snow ; the fruit of different 
colors, according to the. variety, some being yellow, some 
red, and some purple; the flesh of delicious flavor; the 
produce most abundant. This new tree, or shrub, was lately 
introduced to our country from a small district in the colder 
part of Texas, and the upper Colorado, by my friend John 
S. Russell, Esq., of Cincinnati, Ohio. He is persuaded it 
must prove hardy. 



CULTIVATION, &c. 

The pfum tree flourishes best in a rich, sandy loam, 
neither too dry nor too moist. A cold, wet, clayey soil, or 
a dry, sandy situation, is not deemed so favorable. 

The varieties of plum are inoculated on the plum stock. 
Those raised from the seed are preferred, and some varie- 
ties will flourish on the peach stock ; but this is not deemed 
■o suitable for a very high northern latitude. 
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The mode of pruning, and the distances to wnicn the 
trees should be set asunder, vary but little from that of the 
peach. 'The plum, from its possessing a very smooth skin, 
is extremely- liable to the attacks of the curculio. For the 
modes of prevention, see Curculio, in the former part of 
this work. Particular varieties of the plum .tree are also 
liable to be attacked by a worm, which causes large black 
bunches to be formed on the limbs. Some varieties, how- 
ever, are exempted from this disease* The remedy is easy, 
and consists in separating every bunch, every badly-affect* 
ed branch, or even tree, and committing them to the fire. 
No affected tree should be suffered to exist near the orchard, 
(n this way, and in this alone, the worm and the disease 
may be exterminated with certainty and but little trouble. 



CHERRY .—{Prmus Cerams.) 

The cherry is a tree of medium size ; the branches are 
B« ining, of an ash color ; the leaves are ovate, serrated ; 
till flowers are white, and produced in umbels; the fruit is 
a /oundish drupe, of a yellow, red, or black color, and 
shfning; of a sweet or acid flavor; it encloses a smooth 
stone. . 

The native country of the cherry has been assigned to 
Asia. It was brought to Rome before the Christian era, 
by Lucullus, from a town in Pontus, called Cerasus; hence 
its name. 

UsE». The cherry is a highly-esteemed summer dessert 
fruit. It is also extensively used in cookery, in pies, 
tarts, dtc. The dried fruit forms an article of luxury and 
fooij. In the forests of the mountains of the east of 
France, says Bosc, where the Merisiers formerly abounded, 
great quantities were dried, and constituted an important 
article of food, during the winter, of the Charboniers, a half 
savage, but kind and hospitable race. Their soups were 
prepared by boiling the dried fruit in water, with bread, a 
8mt II portion of butter being added. From the juice a 
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ftne wine is prepared. The Kirschenposser or KirswoMe 
<»f the Germans is identicallj the celebrated Marasqum of 
Veniee, which was fabricated so extensively on the moun- 
tains of ancient Maeedon. It is prepared by distillation 
from the fermented juice of the Meristers or Mazzards, 
a portion of the bruised stones being added. But when 
other varieties are used, — the more acid varieties, — five or 
six per cent., by weight, of sugar, is added to the juice. 
The Mazzard cherrie», the Morillos, and the fruit of the- 
Virginia cherry, are steeped in brandy or rum, to improve- 
its quality and ^avor. The gum which exudes from the- 
cherry tree is stated to be, in every respect, equal to gum 
arable, and is so extraordinarily nutritive, that, according* 
to Hasselquist, more than a hundred men were kept aHve 
during a siege of nearly two months, with no other suste- 
nance than a little of this gum gradually dissolved in the 
mouth. The wood of the cherry tree is hard and tough, 
and is much used by the turner and cabinet-maker, es- 
pecially the Virginia cherry, which is capable of receiving 
a fine polish, and has reddish streaks resembling raa:hoga- 
ny. The bark of this last species, according to Dr. Mease, 
is powerfully tonic, and has frequently been substituted with 
success for the Peruvian Bark. The bark of the roots is 
niore powerful. 

Varieties. 

The following list of cherries has been divided into two- 
classes. The distinction thus formed will be apparent on 
inspection of the tree and the fruit. 

Class I. — This class includes, 1. The Brgarreaus, 
which are distinguished by possessing a firm and hard fiesh. 
2. The Heart Cherries. 3. The MaMards. This class 
includes the Bigarreautiers, the Cruigniers, and the Meristers 
of the French. The trees of this class generally grow tall 
and handsome, or in a pyramidal form ; the young wood 
is strong ; the leaves large, oblong, pointed, of a bright 
green ; the blossoms large; and the fruit sweet. The dry 
wood, according to Bosc, weighs fifly-five pounds to the 
cubic foot. 

Class II. — To thisT class belong the Dukes, the Morill'od; 
ttid similar kinds — the Cerissiers or Oriotiiers of the 
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1* tench. The trees of this class are generally of lower 
growth than those of the first class ; of more compact 
form ; the branches more slender and numerous ; the 
leaves are of less size, of firmer consistence, of a dark 
green color ; the flowers of less size, but more open ; the 
fruit is round, tender, of a subacid or acid flavor. The 
dry wood of this class, according to Bosc, weighs 47} 
pounds to the cubic foot. In addition to these, a few orna- 
mental varieties of four distinct species will be described. 



CL.ASS I. 

BIGARREAUS, HEART CHERRIES, &c. 

!• •KNIGHT'S EARLY BLACK. Hort. Trans. 

Raised by Mr. Knight, from the Bigarreau and May 
Duke combined. The blossoms of this new variety are 
produced in abundance, before those of any other sort ; 
and while the May Duke, in the same aspect, is yet a 
very unripe 'fruit, the Early Black Cherry has assumed 
its rich, dark hue, and its flesh is then nrm and juicy. 
It resembles in its external appearance the Waterloo, 
but the stalk is shorter. It is abundantly sweet, and, 
though not very rich, of a pleasant flavor, and remarkably 
early. A fruit of large size, obtusely heart-formed, and 
ripe in June. 

2. •DAVENPORT'S EARLY BLACK. 

Very early and excellent. The tree is of compact and 
fine form; the leaves large, light glossy green; it bears 
early and abundantly.^ The fruit is large, at maturity 
dark shining purple or black ; the flesh firm, sweet ; of a 
pleasant subacid and fine flavor. One of the finest and 
most productive early cherries known. A vefty popular 
fruit, and highly valuable for the market. It ripens the 
middle of June, and from eight to twelve days earlier th&n 
the European May Duke. This fine new variety origina- 
ted on the farm of Mr. Davenport^ in Dorchester. 
30 • 
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9. BOWYER'S EARLY HEART. 

A fruit of medium size ; obtusely heart-formed ; fiesrh 
tender; flavor fine. An excellent cherry, ripening early 
in June. Valuable alike for its very early maturity and 
* productiveness. 

4. RIVERS'S EARLY AMBER HEART. J. 
Rivers, Jun. 

A new fruit, which was originated by Mr. Rivers. Large," 
heart-shaped, of an amber color ; a very early variety ; the 
tree very productive. 

5. •AMBER CHERRY. 

Below medium size, perfectly round ; color of amber, 
but red towards the sun ; of a very delicate appearance ; 
the flesh is ntelting, the taste lively and very sweet. It 
ripens with the May Duke. 

6. •MANNING'S EARLY WHITE HEART. 

A new and valuable variety, which was raised by Mr. 
Manning from the White Turkey Bigarreau; medium 
sized ; heart-formed; pale red, or amber colored next the 
Bun, white in the shade; sweet, fine, and remarkably early, 
or ripening in June. 
r. •BIGARREAU DE MAI (?) {Ncme dubious.) 

New, and the earliest yet known with us ; of a red color, 
and fine sweet flavor ; of medium size ; the tree bears 
abundantly. Imported by Col. Wilder, from Messrs. Bau- 
roann, as the very earliest known. It ripened perfectly 
its first fruit near Boston, in 1841, before any cherries had 
appeared in the markets of Philadelphia or New York. 
8- BIGARREAU DE ROCMONT. N. Duh. PI. 

CCCLXX. 

Belle de Rocmont, C(eur de Pigeon, Bon Jard. 

The tree is vigorous and productive; the fruit large, 
heart-shaped, red, marbled, and shining; a beautiful fruit, 
an inch in height; flesh white, very little breaking; juice 
not abundant, rather sprightly, good. Middle of June. 
9. •NEW LARGE BLACK BIGARREAU. 

The tree grows rigorous and handsome; the leaves 
large; the fruit is very large, beautiful, and even sur- 
passing that of the Black Tartarean; obtuse heart-shaped; 
at maturity black and shining; the flesh black violet; 
/nice of a deep xed dy^ ; of a sweet, rich, and high-flavored - 
taste. This Bigarreau is^ one of the most beautiful ab4* 
the best of its species known. Ripening late, or in Aug. A 



Bew and superior rmeij, from France. Caltivated by 
Messrs. Edward Sparhawk, of Brighton, and Aaron D. 
Williams, near Boston. 

10. •BLACK BIGARREAU OF SAVOY. 

A variety lately imported from Savoy, and the vicinity' 
of the Alps, by George Brown, Esq., of Beverly, and 
much resembling the Bigarreau Gros Nair, or Trades- 
cant's Black Heart. Fruit very large, black, flesh firm or 
hard, and good ; ripening in August, or very late. 

11. ♦MANNING'S BLACK BIGARREAU. 

New, valuable, and originated by Mr. Manning. Large, 
round, and black ; the flesh sweet and of excellent flavor; 
ripening in August, and highly deserving a place in every 
good collection. The tree grows handsome, is very pro- 
ductive ; the foliage very large, shielding the fruit. 

no. MADISON BIGARREAU. 

New, valuable, and very productive ; originated by Mr. 
Manning. Large, amber colored next the sun, pale in the 
shade ; flesh firm, flavor excellent ; ripening in July. 

la. ♦NAPOLEON BIGARREAU. 

Bigarreau 'Napoleoit, Lourman, Hort. Soc. Cat. 
Lauermann. Dr. fVUUch. Bigarreau Gros Monstrxux. T%om. 
Gkcos Bigarreau de Lauermann. 

The tree is extraordinary for the vigor and beauty of its 
growth; the leaves are ver^ large, and plain or smooth on 
$heir upper surface; the fruit very large, heart-shaped; 
pal4 yellow in the shade, with bright red spots next the 
sun ; flesh remarkably white, solid, of a sweet, and agree* 
able, and excellent flavor. The largest and most beautiful 
of the heart-shaped cherries. It ripens early in July. 

18. WHITE BIGARREAU. ^ 

GRAvrioN. lAnd. Bigarreau. Hooker. 
Turkey Bigarreau. 

Very large, obtuse, heart-shaped ; fine red next the sun, 
yellowish amber color in the shade ; flesh firm, white, sweet, 
and well-flavored. A beautiful and excellent fruit, not very 
productive. The tree, says Mr. Hooker, ** evidently ex 
hibits the characteristics of age and debility." 

14. ♦BLACK EAGLE. 

/ Ofa size varying from medium to large, obtuse heart 

'^ferined ;: of a dark purple color, or nearly black; flesh yery 

vHMir; rich, and of excellent fferor, and ripen* eairly. 
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The tree grows strong and very upright, and is very pro- 
ductive; the leaves very large. This new variety was sent 
by Mr. Knight, in 1823, to the Hon. John Lowell, and 
was raised by Miss Elizabeth Knight, of Downton Castle, 
•in 1806, from a seed of the Bigarreau, fertilized by the 
May Duke. 

15. •BLACK HEART. 

GuiGviER A Fruit Noir. Duh. 
Rather large, heart-shaped ; dark purple, approaching 
to black at maturity ; the flesh is dark red, tender, of ex- 
cellent flavor. Ripe early in July, and a good bearer. 
The true Black Heart is one of the best of cherries. 

16. ♦BLACK TARTAREAN. 

Black Russian, Black Circassiait, Superb Circassian. 

Frazer's Black Tartarean, Ronald's Black Hsa.rt, P<ni». 
Mag. 
Very large ^nd beautiful, and of most superior quality ; 
heart-shaped ; of a dark purple or black color ; the flesh 
firm, dark red or purple, and of most excellent flavor. The 
tree is elegant ; of upright and extraordinary rapid growth ; 
its productiveness very great. It ripens the first of July. 
Supposed to have originated in Spain ; thence carried to 
Circassia, or Russia ; from Russia it was brought to Eng- 
land, in 1796, by Mr. John Frazer. — Pom, Mag. — But 
according to Mr. Hooker, it was brought from Circassia, in 
1794, by Mr. Ronalds. 

17. ♦DOWNER CHERRY. 

A new and valuable variety, reared by Samuel Downer, 
Esq., of Dorchester. The tree is very vigorous, and up- 
right in its growth ; the leaves very large, dark green ; a 
constant and great bearer. A large, light red cherry, of 
. roundish form ; the flesh firm, flavor good and sprightfy. 
Very late, and qne of the most productive. It ripens after 
most other superior varieties are gone, and is on this 
account the more valuable, and highly prized in the 
markets. 

18- DOWNTON CHERRY. Hart. Trans. Thomp. 
son. 
A new variety, raised by Mr. Knight, from the Elton or 
Waterloo. It is large ; nearly round, inclining to heart- 
shape ; of a pale yellow color, sprinkled with minute red 
spots and larger patches of dull red or maroon ; the flesh 
pale amber color, tender and juicy, very sweet and hi^h* 
flavor^'. An excellent fruit. The tree beats w«lk 
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19. ELTON. Mr. Knight, Hooker's Pom, Land, Pi. 

TIT. 

Raised by Mr. Knight from the seed of the Bi^arreau 
and pollen of the White Heart. The tree is very vigorous 
and very productive. The fruit is pretty large, heart- • 
shaped ; pale glossy yellow in the shade, but marbled with 
bright red next the sun ; the stalk slender, two inches long ; 
the flesh firm, sweet, and rich. Very early. Sent, in 18^, 
by Mr. Knight, to, the Hon. John Lowell. 
«0. FLORENCE. Hort Trans. Vol. ii. p. 229. 

Large, heart-shaped, depressed ; of a yellow amber color, 
mar{)led with bright red in the shade ; bright red next the 
sun ; tolerably firm, juicy, rich, and sweet. A beautiful 
eberry, introduced by Mr. Houblon, from Florence. 

it. •GRIDLEY. 

This excellent variety, which is sometimes called tfael 
Appk Cherry ^ originated on the farm of Deacon Samuef 
Gridley, of Roxbury. The tree bears constantly and very' 
abundantly. The firuit is of handsome size, round, black ; 
the stalk short ; the flesh very firm, like all Others of the 
Bigarreau class ; juicy, of a fine, vinous flavor. During 
long-continued storms> it is sometimes liable to crack at 
maturity. A popular fruit for the market. It carries well, 
and is ripe soon afl;er the early cherries are gone, or early 
in July. 

22. HEREFORDSHIRE BLACK. R, M. 
Late Black Hsart. 

A large, black, and heart-shaped cherry ; a most excel- 
lent fruit; a great bearer, and more valuable for ripenings 
late, when most varieties are gone. 
28. RED RUSSIAN CHERRY. 

A new and superior variety, which was imported from 
Russia, about thirty years Bgo, into Brooklyn, N. Y. ; its 
original name lost. A large, dark red cherry, of excellent 
flavor and quality. Ripening very late, or in August. 
The tree is very productive. 
24. •SPARHAWK'S RED HONEY CHERRY. 

A most superior native fruit, and so named for Edward 
Sparhawk, Esq., of Brighton, who has introduced this cap- 
ital .variety to notice. The tree grows upright and hand- 
some, and is wonderfully productive. The fruit is large, 
bright red, tender, juicy, of a very sweet and delicious 
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fltTor. It 18 fometSnies called the Honey cherry. A liiMiy 
profitable cherry, from its excellent qualities and very ex- 
traordinary productiveness, to cultivate for the market. It 
ripens late, and is one of the best of all cherries. 

as. WATERLOO. Hort, Trans. 

A large, round, dark red fruit, inclining to black at ma- 
turity ; the flesh is firm, and of excellent flavor. Raised 
by a daughter of Mr. Knight, and so named from its per- 
fecting its first fruit soon after the battle of Waterloo. The 
tree is of strong, but irregular growth. This fruit was sent 
by Mr. Knight, in 1823, to the Hon. John Lowell. 

«6. •WHITE TARTAREAN. 

Transparent, White Transparent Crimea. 
Rather large, beautiful, and obtuse heart-shaped ; p'ale 
yellow, approaching to an amber color next the sun ; flesh 
half breaking, and of excellent flavor. A much admired 
fruit, which ripens early in July. The tree grows upright 
and handsome, and bears well ; the leaves are large, smooth. 
One of the best fruits of the class of white cherries. 



DUKE CHERRIES, MORELLOS, &c 

27. •ARCHDUKE. 

Late Duke. Thompson. 

Griotte de Portugal. Duh. Portugal Duke. 
A large, globular- formed, red cherry; like the May I>^ke, 
it grows in clusters; but the tree grows more vigorous 
than that variety. An excellent cherry, and a great bearer. 
It ripens in July, and hangs a long time on the tree, im- 
proving in flavor ; and is, on all accounts, a valuable fiuit. 

a8. BELLE DE CHOISY. Pom. Mag. Ban Jard. 

Doucette, Cerise de Palembre. 
A middle-sized, roundish fruit, growing in pairs o*n a 
forked stalk; skin transparent, red, mottled with amle<; 
the flesh amber* colored, tender, and sweet; ripe rathei*!^ 
fore the May Duke. It bears well as a standard. 
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W. BELLE ET MAGNIFKIUE. 

This fine cherry was introduced to notice by Genera. 
Dearborn. The tree is of vigorous growth, and moderately 
productive; the frnl of the largest size; round, of a dark 
red color, mottled with white spots, and abounding in acid. 
Valuable from its late maturity. The fruit is from France. 

aO. *EARLY PURPLE GRIOTTE. Thompson. 

Of medium size, heart-shaped ; of a dark red color ; 
fleshy tender and excellent. It ripens the beginning of 
June. A valuable cherry, particularly for its early ma- 
turity. 

81. GERMAN DUKE. 

Griotti; d'Allemaone. JCouv. Cours Comphl d'Jigr, 

De Chadjc, Du Comte de Saiht Maur, lb. 
Equally as large as the Archduke ; almost as black ; the 
flesh d^ep red, and very acid. It ripens the middle of July. 
The tree is of middle size, and not very productive. 

82- *MAY DUKE. 

A large, globular, red cherry, usually growing in clusters. 
At maturity the flesh is tender, juicy, of an, agreeable but 
acid flavor. This kind is usually gathered in June, and 
while it is yet sour and immature, for the markets, being 
one of the earliest varieties. The tree is of moderate vigor^ 
compact in its form, and productive. 

33. MONTMORENCY. 

Cerisier de Montmorency a Gross Fruit. Bon Jard, 

Long Stem Montmorency. 
The fruit is large, flattened at its extremities, of a lively 
red color ; the flesh, of a yellowish white, slightly acid, and 
excellent. The tree is not very productive. It ripens in 
July. The Short Stem Montmorency, or Gros Gobetj is a 
fruit of less size, and the tree less vigorous. 

84. MORELLO. 

Milan. Larig, Cerise du Nord of Jfoisette, JJnd, ,~~ 

Middle-sized, round; nearly black at maturity; tender, 
juicy, of an agreeable flavor, in which much acid predomi- 
nates. July. This fruit is used for preserving. 

85. •PLUMSTONE MORELLO. 

A very large, dark-, round cherry, nearly black, of a 
rich, acid flavor, and deemed superior to all European 
Morellos. The stone is very large, and resembles that <rf 
a plum. A native fruit from Virginia, introduced to no- 
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ORNAMENTAL VARIETIES. 

m. LARGE DOUBLE FLOWERING CHERRY. 

The tree is of vigorous and upright grovrth ; the flowers 
are very large, very double, and beautiful, resembling 
clusters of small roses. The appearance of the tree when 
in full blossom is striking and highly ornamental. Tim 
tree belongs to the Merisiers, or trees of the first class. 

87. SMALL DOUBLE FLOWERING CHERRY. 

The tree is of slow, dwarfish growth ; the blossoms, how- 
ever, are not less beautiful than the preceding. The tree 
belongs to the Morellos and Dukes, or to the second class. 

88. SERRULATE DOUBLE FLOWERING CHER- 
RY. 

Cerasus Serrulata plino. 
This new variety is one of the most beautiful of all the 
double flowering cherries. Both this and the following 
kind were introduced to America in 1840. 

89. CHINESE LARGE DOUBLE FLOWERING 
CHERRY. 

CxRASira Grahdiflora Sinensis pleno. 
By information lately received from Mr. Lee, this vari- 
ety is understood to be new, and more beautiful than the 
Serrulata, or any other species of double flowering cherry. 

40. TOBACCO LEAF. 

BiOARREAUTiER A Feuilles oe Tabac. BoTi Jard. 
A small) pale red fruit, of indifl*erent flavor; a poor 
bearer. The growth of this tree is strong, but crooked ; 
the leaves of enormous size. It is said to have received its 
name from the supposition that its fruit would prove pro- 
portionally large ; cultivated only as a curiosity. The tree 
Delongs to the flrst class. 

41. VIRGINIA WILD CHERRY. 

Cerabus Virginiana. 
A native. It is found growing wild in the fprests and 
pastures,* &nd is a distinct species from any others here 



described. The trees grow large, and the fruit is produced 
in clusters, like currants. It is very small, of a pleasant 
sweet, slightly bitter, and very astringent taste. This 
variety is one of the most esteemed of all for brandy. 

4A. WEEPING CHERRY. 

Gerisier de Siberia. 

This beautiful tree is of low growth, its branches slen* 
der and drooping; its leaves are very small, oblong, 
lanceolate ; they are of a deep shining green above, and 
of a pale shining green below. The fruit is small and 
numerous, of a bright red color, and extremely acid. This 
highly ornamental tree is generally inoculated at an ele- 
vated height on the Mazzard cherry. 
4i3. COLONG DWARF CHERRY. 

A new species of cherry, a native from beyond the 
Rocky Mountains, and near the sources of the Columbia 
River ; lately brought thence by the hunters from the far 
West. A low tree or shrub, the leaves small, oblong, ser- 
rated, pale green. When but two feet in height, it blos- 
soms profusely. The fruit is a cherry of a small size and 
oval form ; of a black color and pleasant taste. 



CULTIVATION. 

The stones of the cherry are sown in autumn, in a rich, 
well-prepared soil. The second year they are transplanted 
to nursery rows four feet asunder, and at a foot distance 
from each other in the row. They are inoculated th^ 
third year. The best soil is a rich, dry, sandy loam, or 
calcareous soil, and an elevated situation. A cold, clayey, 
moist soil does not suit then). If the tree grows in suit- 
able form, pruning is neither much practised nor recom- 
mended. 

The suitable distance for planting the cherry tree in 
orchards, varies according to the goodness of the soil, and 
other circumstances, and may be stated generally at from 
fifteen to twenty feet asunder. 
21 
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MULBERRY. — (iHbritt.) 

The mulberry is a genus comprising many species. Itf 
origin has been assigned to China; but severa] species are 
found growing in a wild state in America. The fruit is 
a berry of a roundish or oblong form ; of a color varying 
from white to Ved or black ; its pulp envelops numerous 
small seeds. 

Uses. Most of the varieties of the mulberry are es- 
teemed dessert fruits. When perfectly mature, they are 
grateful to the taste and very wholesome. The sirup is 
useful in mitigating inflammations of the throat. The 
juice, when properly fermented, affords a pleasant vinous 
wine. Mixed ^ith apples, they afford a delicious beverage 
called mulberry cider, of a deep red color, like Port wine 
Lastly, the leaves of the various species of the mulberry 
constitute the principal food of the silk- worm. Not every 
kind, however, is equally suitable. Those most esteemed 
are the Mams alba, M, lucida, M, tartarica, M. Moretti, 
M, Dandolo, M, Multicaulis, and the new Canton variety. 

VARIETIES. 
BLACK MULBERRY. 

MoRus Nigra. 
This tree is a native of Asia Minor. It rises from 
twenty-five to thirty feet. The leaves are large and rug- 
ged. Its fruit is large, black, aromatic, juicy, subacid, and 
good. An agreeable wine is made from its juice. The 
juice is used for imparting a dark color to liquors; the 
bark of the root is a powerful cathartic; and from the 
bark of the tree, strong cordage and brown paper are made. 
RED MULBERRY. 

MoRus Rubra. 
A native of America. The tree rises to the height of 
from thirty to forty feet ; the leaves are large, cordate, of\en 
pal mated, and more oflen three-l«)bed, dark green above, 
downy beneath, rugged ; the fruit is of a very deep red 
color, and excellent. This variety is esteemed superior to 
the Black mulberry as a fruit, and the tree is more hardy. 

f'or an account of other useful varieties of mulberries 
•ee the Appendix. 
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CULTIVATION. - 

These varieties of mulberry will flourish in almost any 
Boil, but grow most luxuriantly in a deep, sandy loam, 
rather in a humid than dry soil. They are propagated by 
seeds or by layers, and sometimes by cuttings. The seeds 
are obtained by washing the bruised pulp of thoroughly ripe 
fruit; they are carefully dried, and sown early in April, in 
a rich soil, and covered to the depth of half an inch with 
loam, and pressed down eo/mpactly. The second year, they 
are transplanted to nursery rows. 



VINE. — (Tuts vinif era.) 

The grape vine is a deciduous tree, with an irregular, 
contorted stem, and long, flexible branches. They trail on 
the earth, or, connected by their tendrils to trees, they rise 
vertically, even to the summits of those which crown the 
forest. The leaves are large, smooth, or downy, serrated, 
lobed, or entire. The leaves and footstalks of the white 
or yellow grapes, change from a green to a yellow color, 
late in autumn ; and those of the red or black grapes, to 
a reddish hue. The blossoms are produced in long clu»* 
ters or racemes, from the wood of the same year; they 
possess a fragrant odor. The fruit is in clusters, the ber- 
ries round or oblong ; their cplor varying from white or 
yellow to red, to blue, or to black. The pulp contains a 
juice, rich, saccharine, and abundant, of surpassing flavor. 
The berries contain from one or two to five small stones. 
Those, however, of the Ascalon, or Corinth, and the Sul- 
tana, have none. 

The vine is a native of the temperate regions. Its his- 
tory is traced to a very ancient date in Persia. It is cul- 
tivated extensively for wine in every part of Europe 
favorable to its growth, from the Mediterranean Sea to 
the latitude of 51^ ; also in South Africa, and the African 
isles of the Atlantic, and in Greece. It is also cultivated 
in Barbary and £gypt» and in all those parts of Asia 
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which are ponsesBed of a satiable climate; but not, how- 
ever, so much for wine, its use being forbidden to the 
disciples of Mohammed. It does not flourish within the 
tropics ; it may, indeed, grow there, but produces but little 
fruit, except in the mountainous elevations. Yet in some 
tropical countries, as at Bombay, where unceasing buoh 
mer allows no rest to the vine, or its wonted repose, they 
give them, by artificial means , a suitable season for sluni^ 
ber; and the vine, thus recruited, becomes productive. 
[See Cultivation.] 

The vine is extremely long-Jived : it is stated that some 
have lived six hundred years; and, according to Bosc, there 
are vines in Burgundy four hundred years old. The na- 
tive vines of America, as of other countries, ascend to the 
summits of the highest trees of the forest, growing some- 
times of enormous dimensions. And vine timber is stated 
to be of very great durability ; of this fact, the long life to 
which the vine tree will attain, might alone be deemed 
sufficient evidence. It is deemed too valuable to be ap- 
plied to common purposes, its use being confined, almost 
exclusively, to furniture, statues, &c. 

Uses. The fruit of the grape has been highly prized, 
in all ages, as a delicious and wholesome dessert fruit. 
They are used as preserves, in pastry and in cookery. 
Sugar is also made from the juice of the grape, good, but 
cdarse-grained ; and the unfermented juice, when boiled to 
the consistency of honey, is esteemed a delicious article 
of food, being used, both in Europe and in the Moham- 
medan countries, either with or without sugar, as butter or 
honey is used. 

Raisins are prepared from the matured fruit of the grape. 
The clusters, without being separated from the branches, 
are dipped in a ley of wood ashes, containing a small por- 
tion of the oil of olives, and then dried by exposure to the 
^ sun. By another mode, though not so good, they are 
dried in an oven. Raisins are esteemed, not only as a 
delicious, but a tvholesome and nutritious fcTod, when used 
in moderation. They are of extensive use, both for the 
dessert and in cookery. A good wine may also be pre 
pared from them. 

The grapes whixsh are imported from France and Spain, 
are packed in alternate layers of saw^dust, which has been 
thoroughly dried in an oven; and we are assured, that 
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frapeB may be preserved a year, by being gathered in the 
afternoon of a dry day, and enclosed in a dry, tight cask ; 
being laid singly, and in layers, between alternate layers 
of thoroughly kiln-dried bran. 

Sherbet constitutes a cooling and wholesome drink of 
the Mohammedans. It consists of the unfermented juice 
of the grape, mixed with water, sugar, and spices. 

The unfermented juice of the grape, which constitutes 
the essential elements of wine, consists of, 1st, water ; 2d, 
sugar; 3d, tartarib acid; 4th, mucilage ; each in different 
proportions. But after fermentation, wine contains, by 
chemical analysis, 1st, water; 2d, alcohol; 3d, sugar ; 4th, 
tartaric, carbonic, and malic acids. It also contains tan- 
nin, a coloring matter, and a volatile oil. 

Gross or watery wines are extremely difficult to pre- 
serve and manage. It is far otherwise with those which 
contain a suitable proportion of the essential elements; 
these being comparatively of very easy management. 
Where the elementary principles are deficient, they should 
be a(Ued at once in the beginning, and before the fer* 
mentation has commenced. 

•In modern France, sugar is now added, when its pres- 
ence is essentially wanting ; and vineyards which before 
would never make any thing,, or but very poor wine, are 
now, by this addition alone, rendered productive in good 
wine ; and the sugar produced from the potato, is now,- it 
is said, much used for this purpose in that country ; and 
for this purpose it seems to be peculiarly adapted, its taste 
being intermediate between the sugar of the cane, and the 
suorar which is produced from the grape. 

From a pound and a half of potato starch, one pound 
and a quarter of crystalline brown sugar has been obtained. 
And stiirch, according to Davy, is converted into sugar by 
the very simple process of boiling in very diluted sulphuric 
acid. One hundred parts of starch, four hundred parts of 
water, and one part of sulphuric acid, by weight, are kept 
boiling for forty hours ; the loss of water by evaporation 
being supplied by new quantities. The acid is to be neu- 
tralized by lime, precisely as the acid which is contained 
in the juice of the sucrar-cane is neutralized, and the sugar 
is crystallized by cooling. 

The moderate use of good wine is deemed wholesome, 
especially to convalescents recovering from malignant fe* 
21* 
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rera, and to those of debilitated habits, us it aeeeleratei 
the eircalation. On the other hand, its too liberal or im- 
moderate use ^indermines the constitution, and lays the 
foundation of a train of diseases. It paralyzes the mental 
faculties, and induces those disorders of body which not 
uncommonly terminate in death. 

The varieties of the grape are very numerous. The fol- 
lowing comprises a selection of the best varieties known. 

Varieties, 

In the arrangement of grapes, I have divided the whole 
into five classes. 

Class I. Those called Chasselas grapes. These are 
earlv. 

Class II. Those called Muscats, or Frontignacs. The 
Muscats are more tardy in ripening, than the Chasselas 
grapes. 

Class III. Other foreign varieties. Black, blue, and 
purple grapes. 

Class IV. Other foreign varieties. White grapes. 

Class V. American grapes. 



CHASSELAS GRAPEa 



The Chasselas grapes are id high estimation at Paris, and 
in the north of France, as well for their excellent quality, 
as for their early maturity. 

1. •WHITE CHASSELAS. 

Chasselas. Chasselas de Fontainbleau. 

Chasselas Blanc. Chasselas Dofct, 

Ameer Muscadivb. Common Musoa'dinb. Bort. Soc, Cat. 

Royal Muscadine d'Arboicb. lb. 
The wood grows pretty strong;^ the bunches are large 
and shouldered ; the berries are large, round, greenish 
yellow, golden or amber-colored at maturity ; the flesh is 
juicy, rich, vinous, and excellent A capital and very pro- 
ductive variety. At Paris it is generally cultivated on 
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watls. Near Boston it is considered one of the very best 
for our climate, ripening well its fruit in open culture, in 
favorable seasons and situations ; at Thomery, famous. 
a. •GOLDEN CHASSELAS. 

Cbasselas DoR^y Bar bur Aube, Duh. Bon Jard. 

Raisin dk Champagite. Bon Jard. p. 366. 

Yellow Chassslas op Thomert. 

6ro8 Coularo. 
The wood of this fine variety is of medium vigor, the 
joints short ; by this it is distinguished from the White 
Chasselas. It is also a fortnight earlier than that variety, 
but is not so exuberantly productive. The bunches are 
large ; the berries large and round, of a yellow amber or 
gold color, melting,- pleasant, sweet, and excellent. The 
bunches of this variety are somewhat peculiar, having 
mostly quite large berries, intermixed with some few of 
small size on the same bunch. This fine variety has been 
introduced by & G. Perkins, Esq., and produces good 
crops in open culture in warm expositions. To produce 
great crops, and enable the fruit to set well, it must be 
screened from high winds from the time of blossoming till 
the fruit becomes of the size of peas. The ChasseUu 
Dari, Bar sur Aube, of the old Duhamel and the Bon Jar- 
din ier, must not be confounded with the White Chcuselas, 
or Chasselas de Fantainbleau, which is sometimes mis- 
called by this same name. 

8. BLACK CHASSELAS. Lindley. 

Ch/sselas Noir of the French. 

Black Muscadine of the English. 
The bunches are the size of the White Muscadine ; th^ 
berries are of a globular form, of a black color, and covered 
with blue bloom; the flesh is rich, and of very good flavor. 

4. MUSK CHASSELAS. Duh. Bon Jard. 
Chasselast MusquE. Bon Jard. Duh. 

The bunches are of medium size ; the berries are round 
and of moderate size, of a green or greenish yellow color; 
the pulp is sweet, high-flavored, and musky. This variety 
is rather later than the Golden and White Chasselas. 

5. RED CHASSELAS. Bon Jard. For. Lindky. 
Chasselas Rouge. Bon Jard, Red Muscadine. 

The bunches are of medium size, but very compact ; the 
' berries smaller than the White Chasselas, of a dark red 
color, sweet, and of gpod 9avor. Not so fairly as th« 
White Chasselas, 
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6. VARIEGATED CHASSELAS. Thompson. Niel 
New, and raised by Mr. Knight from the seed of the 
Chasselas, fertilized by the pollen of the Aleppo. The 
bunches are long, loose ; berries rather small, oval ; striped 
violet and white; skin thin; pulp juicy and sweet. The<% 
leaves in autumn become beautifully variegated with yel« 
low and red. A productive variety, resemblmg the Aleppo. 
It requires more heat than the Chasselas. 



CLASS II. 

MUSCATS* OR FRONTIGNACa 

The Muscats, or Frontignacs, are highly esteemed for 
their delicate and delicious musk flavor. They are not 
quite so early in their season of maturity as the varieties 
of Chasselas, and requife more heat of climate. 

7. •BLACK FRONTIGNAC. 

Muscat Noir. Muscat de Jura. > ^9ccording to 

Purple Con STANTIA. Black Constantia. ) hort. Soe. Cot, 
The bunches are rather short, of medium size, loosely 
formed ; the berries are of medium size, round, black, and 
covered with blue bloom ; the flavor vinous, sweet, and 
musky. The Purple Constantia, imported by S. G. Per- 
kins, Esq., from the Cape of Good Hcpe, grows very 
Btrong; the leaves rough, downy; berries of delicious 
flavor ; they contain but two seeds, sometimes but one. Is 
very productive, ripening sometimes in the open air, but 
only in peculiarly warm situations and^seasons. 

8. 'CANON HALL MUSCAT. 

The bunches are large; the berries large, cval, yellow 
or amber-colored ; of delicious flavor. Each berry has but 
one seed. A new and very superior variety, in high repute 
in England. Earlier than the Muscat of Alexandria, and 
fully equal to that variety. It is stated, that at Chatsworth 
the duke of Devonshire has a vinery completely filled 
with this favorite variety. A favorite also, and much cul- 
tivated, at the celebrated fruit establishment of Mr. Wilmot. 
It requires considerable heat, and b v^ry productive. 
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. 9. RED FRONTIGNAC. Mr. Neill 

Grizzly Frontignac. lb. Muscat Rouge. BonJard. 
The bunches are rather large, long, and moderately 
6ofnpact ; the berries are pretty large, round, of a red color, 
and of a high vinous and musky flavor. This variety 
ripens earlier than the White Frontignac, and although 
not so high-flavored as that variety, it is more esteemed in 
France than the Violet and Black Muscat. 

10. BLACK MUSCAT OF ALEXANDRIA. 

Rkd Muscat of Alsxavdria. According to Hort. Soc. Cat. 
It resembles the White, except in regard to color. The 
bunches are rather large, and shouldered ; the berries 
rather large, oval, of a red color ; the skin is thick ; the 
flesh firm, juicy, saccharine, musky, and high-flavored. 
Bradley calls this one of the very best of grapes. It is also 
said to be more esteemed about Paris than the White Mus- 
cat; it ripens there on walls ; here it requires a house. 

11. •WHITE FRONTIGNAC. 

Muscat db Froktigrac, Muscat Blahc, BonJard. 
The bunches are very long, conical, compact; the ber- 
ries the size of the Chasselas; round, a little elongated; 
white, but slightly yellow next the sun ; the pulp white, 
. crackling, of an exquisite sweet and musky flavor. Very 
productive. Highly esteemed near Boston, where its cul- 
tivation is principally confined to vineries, as it seldom 
comes td maturity in out-of-door cultivation. 

12. •WHITE MUSCAT OF ALEXANDRIA. 

Muscat d 'Alexandria Blahc, ) ^- ,. « .. 

Passe Lonoue Mus<iue, J ''f *** '^^*^~*- 

Malaga, White Malaga, } according to Hort. Soe. 

LuNEL, White Muscat or Luh el, V "*^^^^*^ "* ^*^* ^^' 

Muscat of Jerusalem, ) 

The bunches are very large, long, irregularly formed ; 
the berries very scattering, large, oval, of an amber color 
at maturity ; the«skin is thick ; pulp hard, musky, juicy, 
racy, and high-flavored ; the berries have one or two 
seeds, or none. Highly esteemed by the English; it i.s also 
highly esteemed at Paris ; bat they consider their climate 
too cold for all the Muscats. The Muscats are there 
phced in the angle formed by two walls, the one facing 
east, the other south. It requires a vinery at Boston. 

18. •WILMOT'S EARLY MUSCAT.. 

Wilmot'b Early Prolific Muscat. 
A new seedling grape, of the Muscat species, which it 
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Stated to be one of the most productive bearers. In the 

Tiriery it produces its ripe fruit in perfection from March 
till October. This is one of the four principal kinds which, 
exclusively, are cultivated for profit by Mr. Wilmot, of 
Isle worth, near Loudon, — the selections of all otheis. 
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OTHER FOREIGN VARIETIEa 

BLACK, BLUE, AND PURPLE GRAPES. 

14. •BLACK PRINCE. Hort, Soc. Cat. 
Alicant. Gro8 Noir d'Espaonx. . ^ 

Black Spanish. Black YAi.^tniA.f Recording to HortSac* 

Black Portugal. Black Lisbon, l Cat. 

Cambridge Botanic Garden. ^ 

The leaves are broad, deeply-lobed, widely-serrated, 
their long footstalks tinged with red; the bunches are 
very long, sometimes, but rarely, shouldered ; the berries 
are oval, dark purple, and covered thick with blue bloom ; 
the flesh is pale, juicy, sweet, and well-flavored ; each usu- 
ally containing five seeds. This excellent grape, it is 
stated, sometimes ripens even on the open walls in the 
south of England; the bunches have sometimes weighed a 
pound and a half. It is very productive. 

15. BLACK CAPE. 

The bunches are very large and shouldered, sometimes 
weighing over two pounds ; the berries extraordinary large, . 
oval, and black ; of excellent flavor and quality. In highly- 
favorable seasons and situations, it ripens well in the vicin- 
ity of Boston in open air. Imported by S. G. Perkins,' 
Esq., from the Cape of Good Hope. Amacquisition to the 
country. It is a most productive variety; and three vines, 
in open culture, have ripened at Mr. Perkins's more than 
500 pounds in a single season. 

16. BLACK DAMASCUS. Lindley. 

The bunches are middle-sized and loosely-formed ; the 
berries are globular and of different sizes ; the hrge berries 
have two seetis, the small have none; their color is black; 
flesh delicate, juicy, and of most superior flavor. 
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17. •BLACK HAMBURG. 

Rkd Hamburg. Warner's Black Hahbvbo. \ a j- 

Gibraltar. Hampton Court Vini. \ '^^^^^c. ''' 

Frakkendale. Black Tenebiffx. / Cai ' 

Victoria. J 

.The bunches are large, well-shouldered, and compact; 

their breadth is nearly equal to the depth ; the berries large, 

oval, of a deep purple color, or nearly black, and covered 

with a blue blooui ; the flesh is tender, saccharine, and of 

excellent flavor. A very productive and excellent variety ; 

a great favorite at Bostoi^, and much cultivated in their 

grape-houses. In favorable seasons and situations, it ripens 

at thut place in open culture. The wood of this variety is 

strong and luxuriant; the clusters of fruit are beautiful, 

and sometimes weigh two pounds. 

18. BLACK LOMBARDY. Hort Soc. Cat. 
PooNAH. West's Saint Peter*s. '^yfccordiugto Hort, 
Raisin de Garmes. Raisin de CuAa. ) Soe. Cut. 

The wood is short-jointed; the bunches long and large* 
4hr)uldered ; berries large, roundish oval, black at maturi- 
ty ; the skin thin ; pulp juicy, sweet, high-flavored, excel- 
•em. It requires a vinery or wall. 

iO. BLACK MOROCCO. 

Black Muscadel. > «• . ^^ f^. 

Gros Maroc. Black Raisin. 5 '^*"^'- ^' ^"^^ 
The bunches vary from medium to very large ; the ber- 
ies are large, oval, of a d^rk red or violet color, and cov- 
ered with bloom ; the skin is thick ; the flesh juicy, sweet, 
,ood-flavored. Near Boston it sometimes ripens in open 
• ulture, but only in favorable situations and seasons. 
l\. BLACK ST. PETER'S. 

Black Grape, frojn Palestine. Speechltj, 
The bunches are large, long, sometimes shouldered; 
.*hey resemble the Black Hamburg, but are longer; the 
Serries are large, roundish oval, of a black color, and thin 
skin; very juicy, delicate, and fine-flavored. Near Boston, 
<his grape is seldom cultivated, except under glass. 

tU. MILLER'S BURGUNDY. 

Lx Meonier, Morillon Jaconn£. 
The bunches are short and compact ; the berries small, 
round, black, and covered with blue bloom; the flesh is 
lender, juicy, very sweet, and good-flavored ; the under 
«urfice of the leaves is covered with hoary down, like meal ; 
hence the name of Miller's Grape, One of the hardiest 
varieties, an^ extensively cultivated in Burgundy for wiae. 
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60. •BLACK CHAMPION. Gray. 

NeWy the berries black ; very large, or larger, of higher 
flavor, and much superior to the Black Hamburg; and 
eminently productive. Such is the account of the late Mr. 
Gray the younger, of Brompton Park, near London^ of 
whom, in 1842, 1 received this fruit. 

61. BLACK PROUFIC GRAPE. Hort, Sor. Cat. 
Bunches loosely formed ; berries black ; roundish ; the 

skin thin ; of a liweet and excellent flavor. Is both early 
and productive. It ripens in a vinery or on a wall. Thus 
proved and described by Mr. Thompson. 
e^ BLACK TRIPOLI Hort. Soc. Cat. 

The bunches are loosely formed ; berries round, black, 
with a thin skin ; sweet, and of excellent flavor. It requires 
a house, and ripens late. Thus proved by Mr. Thompson, 
at the garden of the London Hort. Soc. 

68. PETERSBURGH. ' Hort. Soc. Cat. 
Black Saint Pztersburoh. Hort. Soc. Cat. 
The bunches are loosely formed ; berries black, round ; 
the skin thick ; juice saccharine, and of first quality. It 
requires a vinery. Thus described and proved at the gar- 
den of the London Hort. Soc. 

i^4. •ESPERIONE. Hort. Trans. Vol. in. p. 93. 
Turiier's Black. Hort. Cat. 

The bunches are large, the size of the Black Hamburg, 
shouldered, pretty compact; the berries are round, or 
flattened at the head, of a deep blue or black color, and 
covered with bloom ; the flesh adheres to the skin, and, 
though neither melting nor high-flavored, is pleasant. The 
Esperione is productive to an extraordinary degree, very 
hardy, very early, equally so with the Sweetwater and 
Muscadine ; and in unfavorable seasons, has a decisive ad- 
vantage over these varieties. 
fM. GROS GUILLAUME. N. Duh. 

The bunches very large and compact ; the berries are 
large, oval, black, and covered with azure bloom ; the 
skin is thick; the flesh green, melting; the juice abundant, 
and without color, pleasant, and sweet. They have gener- 
ally three small seeds. It produces abundantly, ripening 
the middle of September. In good years it ripens well on 
espaliers. Its cultivation is not yet extended in the envi- 
rons of Paris, but it merits to be cultivated for the table. 
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28. LANGFORD'S INCOMPARABLE. Lindley. 
The bunches are of good size, compaclly-fornietJ, and 

shouldered; the berries are of moderate size; the smallest 
are round, the largest oval, of a dark purple color, covered 
with blue bloom. The flesh is tender, juicy, saccharine, 
and resembles the Miller's Burgundy. Mr. Lindley states 
thit a single vine, growing at Mr. Langford*s, produced 
two hundred and twenty-five pounds in a«ingle year ; he 
esteems i^ the best and most hardy out-of-door grape 
known in that country. 

29. •SEEDLING OF BLOOM RAISIN. Tkompsm. 
A new and superior variety, produced for exhibition from 

the garden of the London Hort. Soc.in 1837. Bunches as 
large as the Black Hamburg, but more loose ; berries black- 
er, and of higher fl.i vtJr. It ripened by the side of the Bl ick 
Hamburg near a month earlier; hence it will be duly ap- 
preciated by those who cultivate early fruits. One of the 
most deserving fruits which appeared. Thus was it de- 
scribed by Mr. Thompson. 
30 *Wn.MOT'S NEW BLACK HAMBURG. 

Victoria. Identlcalhjy according to Mr. Rona'd. 
A new, splendid variety ; extensively cultivated by Mr. 
Wilmot, of Isleworth. The bunches large; the berries 
larger than the Black Hamburg, and resembling bodies 
rendered globular by the blows of a hammer ; are very 
lar^e and beautiful, of a blue-»black color, and covered 
with azure bloom ; delicious, but not quite equal in flavor 
to that excellent variety. Very productive. 
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OTHER FOREIGN VARIETIES OF WHITE GRAPE5. 

«4. CHARLSWORTH TOKAY. H(^t Sor. Cat. 

The bunches are compact ; berries oval ; of a whitA 
color ; skin thick ; of an excellent Muscat flavor. It re- 
quires a vinery. Such is the description of Mr. Thomp- 
son of this new fruit, as proved by bim at the garden of 
the London Hort. Soc. 
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85. WHITE CORINTH. 

CoRiRTHE Blanc. Dvk, and Bon Jard, 
The bunches are small, oblong, compact; the berries 
very small, round, yellow, juicy, sweet, and without seeds. 
The Violet Corinthe differs from this only in color, and 
is probably identical with the Bliuk Corinth, Zante, or 
Black Ascalon, known in commerce as the, Zdnte cur^ 
rants f which we receive from the Mediterranean in a dried 
state. It has been estimated that 6000 tons are annually 
shipped from the I<)nian Islands. 

36. MALMSEY MUSCADINE. For. Lindhy. 
Maltois£e Mus^ue of Bradley. 
It resembles the White Muscadine, but the bunches and 
berries are smaller. It is very sweet, and of high flavor; 
it bears well, and is a valuable grape. . It requires a vinery 
in England — so say Forsyth and Lindley. Bradley says 
it is one of the richest musked grapes; that it came from 
Montserrat, and grpws plentifully about Turin. 

87. PITM ASTON WHITE CLUSTER. Hort Trans. 
Raised by John Williams, Esq., of Pitmaston, from the 

seed of the Auvernat, or Miller* s Burgundy. The bunches 
are rather larger than the Auvernat, compactly formed. It 
ripens earlier than that variety or the Sweetwater. The 
berries are round, a little flattened at the apex, of an am- 
ber color, but bronzed with russet next the sun ; the flesh 
is tender and pleasant. 

88. SCOTCH WHITE CLUSTER. Thorn. Rivers. 
The bunches are compact ; berries roundish oval ; of a 

white color ; of a sweet and excellent flavor. This grape 
is very early, very hardy, and productive. 

89. •MALVASIA, EARLY WHITE. Thompson' s Cat. 

MORNA ChASSELAS. MoRNAIN BlaNC. > jj^^ ^^ Q^ 

Grove End Sweetwater. Melier Blanc. ) 
The berries are obovate, of a white color; skin thin, 
mice saccharine, excellent. It requires a vinery or wall. 
Early and productive. Thus described by Mr. Thompson. 
At Mr. Wil mot's celebrated establishment, near London, 
a superior and favorite variety is cultivated, there called 
New Sweetwater, which is probably no other than this. 
40. SYRIAN. Mr.Neill. 

One of the coarsest of the grape kind ; the bunches 
large, broad-shouldered, of very regular form ; the berries 
are large, white, oval ; the pulp Arm and hard, of tolerable 
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flavor if well ripened. An excellent bearer ; and the bunches, 
when ripe, will remain many weeks longer than any other 
variety. This grape would not probably ripen in the open 
air in the climate of New England. Mr. Speechly has 
stated that he raised at Welbeck a bunch of this variety 
measuring nineteen and a half inches in breadth, twenty- 
one and' three fourths inches in depth, in circumference 
four and a half feet, and weighing nineteen and a half 
pounds. This is supposed to be the kind mentioned. 
Numbers xiii. 23. 
41. TOKAY. jDiiA. 

White Morillon. Speeddy's Syn. Grizzlt Muscat. 
The bunches are of moderate size, compactly formed , 
the berries, inclining to oval,, are rather small, faintly tinged 
with gray or red; saccharine and pleasant This grape 
ripens in good seasons near Boston in open culture, and 
is the variety of which the celebrated Tokay wine is made. 

4d. WHITE HAMBURG. Speechly. LindUy. 

White PoRTooikL, White Lisbon, Hart. Soc. Cat. 

White Raisin, Raisin Muscat. 
The bunches are large and loosely-formed ; the berrieA 
large, of an oval form and greenish white color ; the skin 
is thick, the pulp hard, and the juice sweet, slightly mi'xed 
with acid. Mr. Lindley informs us that this grape is by 
many much admired, that it keeps long, and is the same 
that is annually imported into that country from Portugal, 
to the value of .£10,000 in the winter season, and sold in 
the shops for Portugal grapes. We may perhaps ascribe 
its long keeping to its hard pulp and thick skin, and woald 
suggest that it might prove a profitable article of cultivation 
and export from the Southern States. 

44. WHITE ST. PETER'S. 

Saint Pierre. Ben Jard. p. 368. Moscow. 
The bunches are large, very beautiful, and compactly 
formed ; the berries are round, white, and excellent. A 
valuable new variety, and well deserving trial with us. 

45. ALEPPO. Speechly. 

Raisin Suisse. ^ 

The bunches are formed of berries of different colors ; 
the berries are round, of medium size; some are black, 
some white, but mostly striped with black and white ; the 
skin is thin, the flesh juicy, and of superior flavor ; the 
leaves are beautifully axul variously striped in autumn with 
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red, ^een, and yellow. This grape is rarely cultivated 
near Boston* except under glass. 

65. ALEXANDRIAN CIOTAT. Hort Soc, Cat 
The bunches are long ; berries oval ; white or yellowish 

wliite; the skin is thin; pulp sweet, of excelteut flavor. 
The fruit sets irregularly, and requires a vinery. . 

66. BLANCHE. Hort. Soc Cat, 

The bunches are large ; berries oval ; pale green ; the 
bYui is thin; pulp sweet, of excellent flivor. It requires a 
vinery or wail, according to Thompson, and ripens early. 

67. WHITE SWEETWATER. Hort, Soc. Cat. 

The bunches are open, with strong footstalks; berries 
lirge, round, of a white color, sometimes obscured by rus- 
set next the sun ; skin thin, juice saccharine, and of excel- 
lent flavor. According to Mr. Thompson, it is apt to set 
bidly, especially if the vines are old.. Near Boston it ripens 
well, but only in favorable situations, or protected by a wall. 

68. RISSLING, WHITE. Hort. Soc. Cat. 
Celebrated as a wine grape ; as such in high estimation 

on the Rhine. The bunches are compact; berri^^s round, 
greenish white ; skin thin; pulp sweet and excellent. It 
requires a wall. 

69. TRAMINER, RED. Hort, Soc. Cat, 

A much-esteetned wine grape. It requires a wall. 
Bunches compact ; berries pale red, roundish oval ; skin 
thick ; flavor sweet, aromatic, excellent. 

42. VERBAL Mr. N ill. BonJard. 
Verdelho. lb. Bttn JwrtL p. 367. 
The vine grows vigorously; it is rem ark ably productive; 
the bunches are variable in size, but beautiful ; the ber- 
ries are oval, of a ^w^ amber color, of a very rich, saccha- 
rine taste and good flavor. Much cultivated in Lanauedcc, 
and there called Verdal, It was brought from thence to 
Paris, where it is highly esteemed as the best and sweetest 
of all dessert grapes ; but it there requires a warm sum- 
mer and the best exposition to bring it to maturity, when 
the bunches become beautiful, the berries large, each con- 
taining two seeds. This is the Verdellio grape of Ma- 
deira of which Madeira wine is principally made. 
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REMARKS ON THE EUROPEAN GRAPES. 

The foregoing list of ffrapef* comprises the best varieties known, 
of all foreign kinds, all wnicn have been proved, either here, or about 
tlie cities of Paris and London, or at the Garden of the London 
Horticultural Society. Far superior to the American, they yet re 
quire more care. The earliest kinds here ripen well only in tlie city, 
or in warm situations; other and later kinds require a house. Thus 
circumscribed and bound, the long or branching canes are to be 
pruned with consummate art, by the system of spur pruning^ or by 
the Thomery mode. In April, Uiese, being raised, are thrown across 
the house, — three feet only of the lowermost part being tied up, for 
the first week, and the part above hems bent down to obstruct the 
sap until the eyes have broken well below, — then three feet more 
is raised, and tied to the rafter for a week, or until those lower eyes 
are also well broken ; and thus continuing till the whole vine is 
raised, which usually requires a month. By this management the 
vine breaks equally, and is productive from summit to base. 
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AMERICAN GRACES. 



46. ALEXANDER. 

Schuylkill Muscadxl. 
This vine is a great and sure bearer. A large grape, 
piue or black, somewhat fliptical ; sweet and luscioua, 
when perfectly mature. Major Adlum states that he has 
made a wine of this grape, which Mr. Jefferson has pro- 
nounced ** worthy the best vineyard in France." Not so 
suitable for the climate of Boston as the Isabella and Ca- 
tawba, and by no meuns equal to them. 

47. BLAND. 

Bland's Madeira, Mazzei. 

This fine native grape does not ripen well in oar climnte, 
except in favorable seasons; and is thus described by Mr. 
Bartram in a letter to Doctor Mease : — 

** The bunches are large, branched, and well-shaped, six 
or eight inches in length ; the berries large, and round or 
oblate; when perfectly r|pe, of a dark purple' or red wine 
color ; the juice sweet and lively, having a little musky 
flavor, with. a small portion of an agreeable astringency, 
•omewhat like our best bunch wild grapes, though much 
22* 
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sweeter than any of tbem. If this grape is what T take it 

to be, a genuine American, it is a hybrid, or variety." 

48. •CATAWBA. 

This superior variety was introduced to notice by Miijor 
Julm Adlum, of Georgetown, D. C, and is esteein^^d by 
him the very best uaiive grape for making wine, known; 
and the wine made by him at his vineynrd, of this grape, is 
deemed by good judges excellent. The bunches are of 
very handsome size and form, and shouldered ; the berries 
are of a deep purple next the sun ; the skin is thin, juicy, 
sweet, rich, and vinous, with a very little of the n:irive at 
musky taste. This vine is very vigorous and hardy, re- 
quiring no protection, and is a great and certain bearer. 
This and the Isabella arc, for the climate of New Engl.intt, 
decidedly the very best native grapes hitherto known with 
us. Mr. Adlum has stated that he has no doubt but by lu&< 
discovering the Catawba grape to be an excellent wine. 

grape, that it will be worth to the United States one Imn^ 
red millions of dollars before the end of this century. See 
his Memoir on the Cultivation of the Vine in America, 

49. > ELSINBURGH. 

Small, very hardy, and very productive ; of a bftie color, 
very juicy and sweet, free from pulp and musky taste. 

50. •ISABELLA. 

This fine native grape was introduced into New York 
about the year 1818, by Mrn.^Isabeila Gibbs, the lady ot 
George Gibbs, Esq.. of St. Augustine, then a resident of 
Brooklyn, L. I. It was received from Dorchester, South 
Carolina, and was named Isabella, in honor of that lady, 
by William Prince, E:«q , of the Linnxan Botanic Garden. 
From him I fir-t received this vine, aBout 1820. The vine 
is extraordinary for the vigor of its growth, and wonderful 
productiveness. It has been stated that a single vine in 
the garden of General Swift, of New York, producc^d above 
eight bushels per annum, during each of the years 1821) 
and 1821 ; and the astonishing produce which we have 
here witnessed, confirms our belief in all that has been 
stated. The bunches are of large size; the berries are 
large, of an oval form ; of a dark purple color, approach* 
ing to black, and covered with bloom ; the skin is thin, 
with but very little pulp ; the flesh is juicy, rich, sweet, and 
tluous» By hanging the bujiches. in a room^ it ha» beoB 
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(band that they soon lose all their slight musky flavor. In 
our ciimatK, this and the Catawba stand foremost of na- 
tive grapes, these being, of all others, longest tried ; both 
make excellent wine, and equally require no protection. 

American grapes only are found suitable for vineyards, 
being both hirdy and sure. But, as delicious dessert fruits, 
noae^ yet found, qui(e equal the best European kinds. 
67. OHIO GRAPE. 

New, first discovered, and introduced to Boston, in 1842, 
!)y Mr. Longworth, of Cincinnati. Bunches large, some 
being ten inches, compact ; berries small, round, black, 
sweet. Productive ; and superior, as a dessert fruit, as he 
asserts, to any. other native grape yet known. 
S2. NORTON'S VIRGINIA SEEDLING. 

This superior native grape was originated by Dr. Nor- 
ton, of Magnolia, near Richmond, Va. The bunches are 
large, compact; berries small, black, round; good as a 
table grape, and excellent for wine, which is of a dark vio- 
let color, or of the color of port wine, with a just proportion 
of astringency, and excellent flavor. The vine bears sur- 
Pfisincjly ; all which I witnessed when last at Richmond. 
I add the full description of Dr. Norton, in his own wordft 

** Vitis Nortoni, Produced by artificial impregnation 
from the Bland and Meunier. Foliage somewhat resem- 
bling the Bland. The shoots are of a red color, hardy, and 
resisting the greatest degree of cold which happens in any 
portion of the Union ; thriving with little care, and never 
failing to produce abundant crops of fruit, which has not, 
within the iast 15 years, been known to mildew l# rot. 
Fruit blackish, or of a dark purple; ripens in September, 
and will remain perfect until the hardest frosts; largest 
bunches 9 or iO inches long, sometimes shouldered, and 
moderately compact, weighing one fourth of a pound ; must 
rich, and of a dark reddish violet color. 

** Norton's Seedling stands unrivalled as a field and gar- 
den fruit in Virginia; crops always surprisingly abundant, 
and yielding wines, which, with proper care, will be found 
inferior to none of the imported drinks from Madeira or 
France. I obtained this variety by artificial impregnation, 
after the manner of Knight. I consider it capable of 
doubling the amount of our exports, when it is properly at- 
tended to, throughout the Union ; for there is not a singld 
state in our associated confederacy, which will not Bcir.found 
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propitious to its growth. Wherever the hickory and the 
oak are to be found, there also you may expect to rear this 
fruit In whatever climate the Indian corns mature their 
seeds, the Norton's Seedling grape will cenamly return a 
most astonishing yield to the cultivator. In France, if its 
properties were understood, it would supply the place of 
much of that useless trash, which jus| now so unproiitablv 
clothes her fair bosom ; no casualty would then cause any 
serious diminution in the vintage, — which circumstance 
alone, independent of the improvement of her vines, would 
be, in a national point of view, of incalculable benefit to 
that country." 

Mr. John Carter, of the vicinity of that same city, who 
also cultivates this and the Catawba and Prince Edward 
vines to a considerable extent for the purposes of wine, has 
informed me, by a letter of a simultaneous date, as follows : 
— ** With regard to the value of this grape, I will say, that 
if your climate admits the Catawba and Isabella to mature 
their fruits before frosty this grape, being rather earlier than 
either of them, will produce at least 1000 gallons per acre, 
of such wine as sells here readily for $3 per gallon." 

53. CUNNINGHAM PRINCE EDWARD. 

A very superior grape, found growing in Prince Edward 
county, Virginia, much cultivated by Dr. Norton, Mr. John 
Carter, and others at Richmond and its vicinity, aiid highly 
approved by them all as a most excellent table grape, and 
fine for wine. From Dr. Norton I am favored with the 
following more particular account of this fruit, which I 
here flibjoin : — 

" The Cunningham grape, from the county of Prince 
Edtvard, in this state, does not oden rot or mildew ; it is 
certainly a fine-flavOred fruit, resembling in taste the Ni* 
grillo of Madeira. It possesses, next to Norton's Seedling, 
more saccharine principle than any other fruit we culti- 
vate ; it has so far, however, proved a shy bearer, -r- Leaf 
three irregular lobes, obtusely serrated, resembling the 
Bland, the under side yellowish green; length of the foot- 
stalk 2^ inches ; the largest bunches, weighing one fourth 
of a pound, are of unusual length ; berries round, black, 
sweet, and vinous, irregular in size, some nearly as large as 
the Bland, being a sack of juice without pulp; ripens tlie 
last'of September, and by no means inferior to any foreign 
variety." 
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54. WOODSON PRINCE EDWARD. 

A remarkable variety, found growing in Prince Edward 
county, in Virginia; cultivated to considerable extent by 
Dr. Norton, Mr. Carter, and others in the vicinity of Rich- 
mond. Dr. Norton has kindly favored me with the de- 
scription of this fruit, which is as follows: — "Three in- 
distinct lobes form the leaf, the terminal lobe more pyram- 
idal than usual, and more minutely elongated; indentures 
of the leaf obscurely defined ; upper surface of a dark 
shining green, under- portion glaucous; length of the foot- 
stalk three inches. The Woodson is a great bearer, ripens 
later than most other fruits, requiring the action of a slight 
frost to bring it to a proper state for the press. I consider 
it a proper fruit for the manufacture of sparkling wine. 
Such only will it yield, upon which you may certainly 
make a calculation. The must is replete with a pulpy 
matter, difficult to throw down from the mass.'' 

Mr. Carter, by a letter of a simultaneous date, states 
generally, that the Woodson Prince Edward is very pro- 
ductive, a certain bearer, and fine wine grape. I have the 
most perfect confidence in the statements of these geutle- 
men. 

6.%. SCUPPERNONG. 

This fine species is a native of North Carolina and 
Virginin, and is found growing spontane^isly at Roanoke 
Island, and in various other places. It is believed to be 
rather earlier than the Isabella. The fruit is large, round- 
ish; of a color varying from white, or brick red, to black; 
of a sweet, rich, and aromatic flavor. The wine made of 
. this grape is of a very extraordinary and peculiar flavor. 
For the following account of this singular fruit I am in- 
debted also to Dr. Norton. 

" The wood is smooth and remarkably hard, rarely ex- 
hibiting that shaggy appearance of the bark usual with 
most other vines ; the bark of the old wood is of a light 
iron color ; that of the young wood is of a brighter hue, 
marked with small specks of grayish white : the leaf is finely 
indented or serrated, and highly glazed both above and be- 
low; it is tough and durable, remaining attached to the stem 
till the hardest frosts ; the berry is of a greenish white color; 
the skin of a satin-like texture, varied with minute choco- 
late-colored dots. It is pulpy, but easily dissolves, in the 
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mouth, and is of a honey-like sweetnes^s, and musky flaror. 
and scent The berries are congregated in bunches of 
from two to si^^ each, the weight of the largest being eighty 
grains, and the smallest forty grains. The vine is a great 
grower and abundant bearer; its Bowers have no odor; 
and it ripens its fruit here (at Richmond) the last week in 
September. The vine differs from the Black Scuppernong 
only in respect to color. .This vine produces a wine much 
like one of high value in Madeira, (Aqua de Mel,) only 4 
or 5 pipes of which are made thexe each season on a 
single estate." 

Much wine is made of this grape in North Carolina. 
Many barrels are made in a single season from a single 
vine. They are trained on arbors over the large court 
which usually separates the main houses in that country 
from the kitchen, which is in the rear ; and a single vine 
will soon cover a space of a hundred feet by forty. The 
climate of New England is not so well suited to this vine. 
Accounts have been stated of single vines which Would 
produce forty bushels in Carolina. They are said to flour- 
ish, and their roots will find nourishment in sandy land, 
good for nothing else. 

56. WORTHINGTON. 

This grape, according to Professor Rafinesque, produces 
smaller berries l^an the Frost grape; the juice sweet and 
rough, of a dark red color. Major Adlum calls it a very 
great boarer, and states that the wine of this grape, mixed 
with the Schuylkill, gives it a degree of roughness between 
Port and Claret. 



CULTIVATION, SOIL, &c. 

The grape vine is propagated by layers ; also by cut- 
tings, which should be cut of the^ length of two or three 
eyes, and close below the lowest eye, and set in a warm 
situation, and humid soil, with but a single eye above the 
surface ; or it is raised even from the cuttings of a single 
eye. They may also be grafled at the root by the common 
m«de of cleft grafting. 
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The vine requires a deep, light soil, and a warm expo- 
sition, to produce fruit of superior quality. In cold, moist, 
strong soils, the fruit is gross and watery, knd later in the 
season of its maturity. The vine flourishes m soils of vol- 
canic origin ; also in calcareous soils, and even in sandy 
soils. On land half covered with rocks, they never suffer ' 
from drought, and receive a double portion of the rains, 
and a double portion of heat from the reflected rays of 
the sun. - 

The vine is a native of the temperate climates, and 
requires a winter, — or a suitable season of repose. In the 
tropical countries, therefore, it becomes unproductive, 
finding no repose, nor its wonted season of rest, except 
only in the elevated regions of mountains Yet in some^ 
tropical countries, as at Bombay, they give to their vines, 
by artificial means^ a suitable time for profound rest and 
slumber, and they awaken to fruitfulness for a season. 
This repose lasts twenty-five or twenty-six days. In Octo- 
ber, and immediately after the rainy season is past, the 
roots are laid bare for fifteen or sixteen days ; the vines 
are then pruned, and in about a week aflerwards, the buds 
M'ill begin to break. The roots are then re-covered with . 
soil, and the ground manured ; water is also given morning 
and evening, till the fruit attains its growth ; ^and after- 
wards but once in three or four days, till the fruit is ripe. 
By varying the season of the operation, a succession of 
fruit is insured at all times. 

The young wood of the European vines requires protec- 
tion in the winter, in the Northern and Middle States. 
However the modes of training and management may 
vary, protection* is alike necessary in all and every system; 
except, only, the wood of three years' growth, which, with 
most varieties of the European vine, is deemed hardy. 

In treating of the culture and management of the vine, 
I shall confine my remarks chiefly to its cultivation in the 
open air; and more especially to those modes of manage- 
ment which are practised in a country one of the most 
enlightened on earth, and possessing a climate not very 
much unlike our own ; where the vine has been cultivated 
as an article of commerce and subsistence for two thou- 
sand years, and where six millions of acres are cultivated 
in vineyards. 
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From all the accounts which we have been enaUed to 
receive, it will appear that the climate of America, in the 
latitude of Boiton, the capital of New England, differs 
not very materially, in the average amount of heat and 
cold during the summer half of the year, from the climate 
of Paris, in the north of France. Their spring time, from 
its commencement, which is early in March, is obnoxious 
to storms, and the occasional and destructive frosts of 
winter. Our springs, from their not commencing till a 
later period, are more frequently intermingled with the * 
beat of summer ; and the vine, with us, never, or but 
rarely, begins to vegetate till the vernal frosts are gone. 
With us, vegetation slumbers long, and profouudiy secure, 
immured in our winters, so intensely cold, nor awakes till 
the danger is past. For the longer duration of their 
springs, their summers, and their autumns, we are more 
than recompensed, even in our winters, so rigorous and so 
fortunately prolonged ; and in our skies, so serene :md 
unclouded ; and in a sun less inconstant, and far more 
intense in its heat, from its greater elevation. 

In the middle and northern departments of France, 
and in vineyard culture, the vines are kept low, like plan- 
tations of the raspberry ; the vines being planted in close 
order ; or they are trained to low stakes, from two to 
four feet in height, which are renewed every year. When 
the vine has risen to a height sufficiently above, it is bent 
over and passed to the top of the next stake, and secured 
in its rear ; its luxuriance being thus restrained. 

Midway, on the direct route from Havre to Paris, and i 
little beyond the city of Rouen, commences the region of 
vines; considerable portions of the land being covered 
with vineyards to the hill tops. Universally the vines are 
planted in close order, and kept low, being trained to veV- 
tical stakes of but about four feet in height. In autumn 
these stakes are taken up, and stacked on the ground, or 
housed. So also it is in Portugal, according to Mr. Lou- 
don. There, too, the vine is trained in the same manner as 
in France, at least in those districts where it is cultivated 
for making wine. The plants are seldom allowed to grow 
more than 3 or 4 feet high, and the roots are planted about 
the same distance asunder. The young shoots are trained 
on poles of reed, or trained horizontally on the tops of each 
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Other ; and there is only one pruning given in the course 
of the year, which i» in February or the beginning of 
March. 

The same system of restriction is practised at the Clos 
de Vougeaud; the vines being kept low, and the ground 
never manured. This is regarded as the best vineyard in 
France, and was sold during the revolution, and in 1794, 
for 1,100,000 francs. This vineyard is walled round. 
The soil is calcareous, on a foundation of limestone or 
calcareous rocks. 

I subjoin, in this place, the remarks of the Hon. John 
Lowell, from the New England Farmer, inserted by him.. 
" From a history of the culture of the vine in France, which 
I have carefully gone over, I find that the plan of planting 
the vines very near to each other, in all the middle, and 
especially the northern provinces, has been of high anti- 
quity. In 1763, an innovator appeared in France. M. 
Maupin, in his treatise entitled '* A new Method of Culti* 
mating the Vine," contended that the vines should be 
planted four feet from each other. All France was alive 
to the question. The experiment was fairly tried, and 
failed, and the French returned to their old system of close 
planting and short pruning." 

The finest grapes of France are those of Thomery, By 
enlarging particularly on their modes of cultivation, I am 
^describing not theirs alone, but other systems too, whose 
principles may all here be found, this being the combined 
and perfect system of other most perfect systems; the 
principles which are in this system developed, not being 
adapted exclusively to the vincy but will serve to enlighten 
and instruct in regard to the management of other trees 
qnd plants. 

The village of Thomery is situated in the Forest of 
Fontainbleau, about a league from the palace, and about 
twenty-eight miles from Paris. It was formerly occupied 
by vineyards, producing a poor vin du pays, and has not 
been enclosed for the cultivation of table fruit until the 
last forty-five years. At present, says Mr. Robertson, -about 
six hundred acres are walled in for this purpose, in nuroer** 
ous small properties and divisions. 

The first introduction of the system of training and 
managing the vine at Thomery, to the notice of the Amer- 
ican public, is justlv due to Mr. Lowell. His account, 
23' 
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which was inserted tn the New England Farmer, was a 
translation by him, from the Bon Jardinier, a work of 
1030 pages, which has been annually published at Paris 
for nearly a hundred years, with continued improvements. 
In that work, this mode of training and pruning, and this 
made alone, is described by MM. Poiteau and Vtlmorin, 
the distinguished editors, this mode being considered by 
them as the perfection of all and of every mode and system 
that had ever been devised. The system has since been 
introduced to notice in England, with more important par- 
ticulars, by Mr. Robertson ; and his account in the London 
Horticultural Transactions is from the Bon Jardinier, and 
also the Pomone FrangaUe of the Comte Lelleur, and other 
sources. With very considerable portions of Mr. Lowell's 
account, I have incorporated some valuable portions of 
Mr. Robertson's ; together, also, with some personal ob- 
servations of my own on this system, which were made 
during a transient sojourn in that country. My account, 
thus combined, and from every source which has come to 
hand, is also theirs essentially, and is as follows : — 

A light and deep soil is that which is best adapted to 
produce grapes of excellent quality. In poorer soils, the 
vine languishes ; in soils more consistent and strong, its 
productions will be too gross, too watery, and its fruit will 
have fewer good qualities. In the climate of Paris, the 
Tine requires a warm exposition, m order to ripen perfect- . 
ly its fruit; and it is seldom, except protected by a wall 
facing to the south or east, that it finds the heat necessary 
to its perfection. 

Of all the modes adopted, of training or of prunincr the 
vine, we shall speak only of one — that practised at Tho- 
mery, a village near Fontainbleau, because it appears to 
us preferable to all others, both for its simplicity and its 
results. 

As to its results, all the world knows them. The grapes 
of Fontainbleau are proverbial. It is well known that the 
most beautiful and the best grapes in the markets of Paris 
come' from Thomery, under the name of the Chasselas of 
Fontainbleau. ' 

It has been supposed that the excellence of these grapea 
b owing to the nature of the soil, and the favorable ex- 
posure of Thomery. By no ineans. Thomery has not a 
happy exposition. The quality of the soil is inferior, in 
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many parts sterile ; it is x>n the side of a hill facing north 
and east, and sloping to the River Seine, which washes its 
hase ; the soil is clayey, cold, and almost incredibly hard 
to cultivate. We must admit, then, that it is to their treat- 
ment uf their grapes (done, that their excellence and supe- 
riority are owing. 

Before we describe their method, we would remark, that 
they are very cautious in selecting their varieties. They 
select their cuttings from such branches only as bear fruit 
distinguished by some superior quality, as size, early ma- 
turity, setting sure, or any other property they would wish 
to perpetuate ; and they maintain that they thus actually 
improve their quality. The kind most in repute at Tho- 
mery, is the Chasselas de Fontainbleau. When other 
varieties are planted, the latest kinds are always trained 
to the lowest bar, as they are there found to ripen /ear- 
lier. 

The walls with which they form their enclosures, and 
against which they train their grapes or trellises, are about 
eight feet high, built of clay, plastered on the outside with 
a cement of lime and sand, and covered with a chaperon 
or coping, projecting nine or ten inches on each side. To 
this coping they attribute the good effects of protecting the 
wood and blossoms of the vine from the late spring frosts 
and heavy rains, sheltering the grapes, and protecting them 
in good condition en' the wall, even till after Christmas, 
and moderating the luxuriance of the vine. 

The following plan of training the vine at Thomery was 
engraved from Loudon's Gardener's Magazine, and is sim- 
ilar to that in the London Horticultural Transactions. 
In this engraving, the vines are represented as set two 
feet asunder, rendering it necessary to bring the whole 
of the fiflh cordon from .the background, through a 
perforation in the wall. I have directed to place the 
vines but nineteen or twenty inches asunder, as directed 
in the Bon Jardimer^ which enables them to cover com- 
pletely the whole wall, all being planted in frc^t.. 

On the southern, ea^rn, and western exposures of the 
wall, they are furnished with trellises, the upright stand- 
ards of which are two feet apart, and the horizontal rails 
are nine inches apart * the lower one six inches only from 
the ground. 
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The grape border, along this wall, is dug or manured to 
the width of five or six feet, and to the depth of fifteen oi 
eighteen inches. If the soil b moist or strong, they slope 
the border so as to throw off the rains from the wall ; this 
prevents the accumulation of water at the roots of the vines, 
and is essential to success. When the border is prepared, 
they open a trench at four feet distance from the wall, and 
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tarallel to it, two feet wide and nine inches deep. They 
have ready prepared a quantity of cuttings sufficient for 
the wall ; these are about two feet long, and from being 
taken with a piece of old wood attached to the heel, 
are called croisettes, [cruciform;] but this form is not 
considered indispensable. These they lay across the 
trench at the bottom, with the top towards the wall, and 
at the distance of twenty inches asunder, and cover them 
with four or five inches of soil, and tread them down ; at 
the same time raising the upper end, which was towards 
the wall, nearly to a perpendicular; then fill the trench 
two thirds full, and spread the residue over the border. 
They then put into the trench three inches of manure, 
which keeps the plants fresh and moist, and prevents the 
ground from becoming dry. 

In March, [November with us,] they cut in the plant 
to two eyes above ground; they weed, dress, and' water 
the border during the first season, if needful, for the young 
planted grape requires a gentle degree of moisture. They 
tie the young shoots of the year to some supporters, and 
do every thing to favor its growth. The second year, if 
any of the plants have more than one branch, they pre 
serve only the strongest. They bury the new wood as in 
the first year, and so on till they reach the wall. At every 
time they lay the shoot, they cut in till they reach strong, 
ripe wood, well furnished with good eyes. It will gener 
ally take three years before it reaches the wall ; but in the 
mean time thev gather some fine bunches of fruit. 

We now come to the formation of the cordons or hori- 
zontal branches. If the wall is eight feet high, it will 
require five cordons, [or five tiers of branches ;] the first 
six inches from the ground, and the four others eighteen 
inches asunder, upon the horizontal rails of the trellis, 
which had been previously so arranged as to effect this • 
object. The stalk destined ' to, form the lowest cordons, 
[or horizontal branches to right and left,] will be cut just 
at the required height, if it has at that place a double eye. 
If it has not, you must cut it above the eye which is next 
above the lowest rail of the trellis. These two eyes are 
destined to furnish the two lowest branches or horizontal 
arms, the one to the right, the other to the lefl, on the lowest 
rail. The one that is too high must be bent down gently, 
■nd that which is too low trained up, and then beat. The 
23* 
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fivt year, howeirer, tbeae brancheB are tmined obnqadj^ 
as they would not bear being bent and confined to their 
destined horizonta] position till the next year, when both ne 
finally secured to the trellis in the same horizontal line. 

The second cordon, [or horizontal line of branches,} 
being at two feet distance from the ground, cannot be 
formed as soon as the first ; the third will be still later, 
and so on. Whatever be the height you design to ad<* 
Tance your stalk or stem, you ought not to advance it 
more than twelve or fifteen inches each year, and pre- 
serve its lateral buds to increase its growth, and furnish 
fruit.- But as soon as the stem has reached the requi- 
site height, it is absolutely necessary to suppress and cut 
off all lateral buds on the main stem throughout. 

Let us now suppose, that all the stems have arrived at 
their required or destined height, and that the two last 
branches are extended, the one to the right and the other 
to the lefl, to form the two arms of the cordon, [horizontal 
branches ;] we will now show how these two arms are to 
be cut, till they have gained the length of four feet each. 

The first year you will cut so as to leave three good eyes 
or buds, from four to six inches apart. Two of these 
eyes will form bearing wood ; the third will be employed to 
lengthen the branch. Care, roust be taken to train verti- 
cally the shoots destined to bear the fruit ; the other iff 
trained obliquely the first year, and bent down and secured 
in its horizontal position afterwards. At the second pru- 
ning, the bearing shoots thus trained vertically must be cot, 
leaving only two eyes, or buds ; and the terminal branch 
must in like manner be so trimmed, as that there will be 
three eyes, two of which will be reserved for bearers, and 
the third to prolong the shoot, as in the former year ; and 
so proceed till each lateral branch shall have reached the 
length of four feet. Each branch ought then to have 
eight bearing eyes or shoots, all, if possible, on the upper 
side. When all the five plants shall have reached their 
height and length, yon will have, on a surface of eight feet 
square, eighty coursons, or bearing branches, of two eyes 
each, each producing two branches, which will each bear 
at least two bunches of excellent grapes, or three hundred 
and twenty bunches on eight feet square of surface, [sixty* 
four square feet.] 

According to jVfr. Loudon, at Montreuil they praclitf» « 



more expeditious, though perhaps less perfect mode ; and 
instead, of requiring three years for the vine to teach the 
vail, the vines are laid in horizontally, a few inches be- 
neath the surface, and their tops brought to the wall at 
once. In this case the vines are bent and surrounded by 
brickbats, and thus forced to throw out innumerable roots* 

The eyes at the bottom of the shoots of the grape are 
very close together, and extremely small. There are no 
less than six in the space of two lines, or the sixth of an 
inch. When you cut the bearing branch long, say one or 
two inches, these little eyes become extinct or lie dormant, 
and do not push ; but if you cut close to them, they de- 
velop — they grow, and produce beautiful clusters. Able 
gardeners are well aware of this; they always cut their 
coursons, or bearing branches, at the distance of a line, (or 
one twelfth of an inch,) "sometimes even less. It is for this 
reason that these branches never become long under their 
management. Those who are ignorant of the nature of 
the vine cannot conceive how a bearing branch shall have 
given fruit for twenty years, and not he at the end of the 
time an inch long. 

As soon as the young shoots of the vine have grown to 
a suHictent length, they are attached to the treillage, the 
stronger ones first, but loosely, until they have acquired 
sufficient elasticity. Great caution is here necessary; 
you ought not to force them into a vertical position till the 
berry is large, for they break off easily when young. 

The lateral shoots which break near the eyes on the 
young wood, and the tendrils, should be suppressed while 
young. And if there be more than two buds which start 
from the same courson, [spur,] jjie supernumerary ones 
must be suppressed, even though they ^xhibit fruit. Two 
bourgeons, [branches^] each decorated with two beautiful 
clusters, are more valuable than a greater number of infe- 
rior size. But caution is here necessary; those supernu- ' 
merary shoots which start from the base should not be 
removed too soon, for if removed too suddenly, it gives a 
shock to vegetation, or occasions* wasteful bursts of sap ; 
you wait until the wood has acquired some consistence) and 
until new channels are provided for the expenditure of the 
sap by the expansion of the leaves, and until after the 
grapes are set. 

AtThpn>ery, the young wood is pinched at its extremity^ 



after the bloom is set, as soon as it reaches the cordon 
next above it. This has the effect of momentarily sus- 
pending the flow of sap in these shoots, and by that means 
It acceJerates their maturity, and renders them more ligne- 
ous. It promotes the growth of the eyes, and is indis- 
pensable for filling the lower eyes of the spurs on which 
cultivators rely for the next year's crop ; pinching or stop- 
ping the wood either prematurely or tardily is alike pro- 
ductive of bad consequences. Weak shoots are pinched 
sotmer in proportion to their strength, but none are per- 
mitted on any account to push beyond the cordon. Should 
it appear that the shoots of the extremiti^^ of the cordons 
[horizontal arms] impoverish those of the centre, the 
former are pinched repeatedly, until the equilibrium is 
restored. 

The season they generally prefer for the winter pruning, 
is from the first of February to the first of Mar ch,.^ before 
the first movement of the sap takes place. The earliest 
pruned vines are found to break first The vignerons 
avuid cutting close to the eyes, lest they might be injured 
by the wood dying down to them, the wood of the vine, 
from its spongy nature, not healing readily, and being liable 
to decay at a wound. To guard against this, they always 
cut midway between the eyes, sloping the cut to the oppo- 
site side of the shoot, so that the eye may not be damaged 
bv its bleeding. 

When vines are planted at once close to a wall, and in 
a level, deep border, and at an extended distance, they 
absorb an immoderate degree of nourishment, which gives 
rise to a rank and late vegetation, which retards the ripen- 
ing of the fruit. At Thomery; the vines, being planted s<\ 
close, have a more limited range for food, and the numer- 
ous roots produced by the frequent laying in of the stems, 
occupy the sloping borders so fully as to prevent any re- 
dundancy Of moisture, and excess of nourishment ; all lux- 
uriance is restrained ; by this means the branches complete 
their growth within the bounds prescribed ; they are fur- 
nished with short, well-ripened shoots, closely set with 
bearing eyes, wnich, when the ground is >vell manured, 
seldom fail to produce abundant crops. 

We admire, say Messrs. Poiteau and Vilmorin, as many 
others do, those branches of the vine which are carried to 
two hut dred feet in length; and we admit that th^re are 
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f%tm of a vfM which can only he covered by bmnches, 
the roots of which are very distant ; bat we recollect that 
when a branch has extended beyond a certain distance, it 
no longer gives fine clusters but at its extremities; the 
spurs of the centre no longer produce any thing but inferior 
bunches, [grappillons,] and generally die of inanition. 
This inconvenience doubtless occurred to the Thomery 
gardeners ; and by an admirable calculation they fixed upon 
the length of eight feet for each vine ; • • • * yet though 
only eight feet in length, they do not throw out extraor- 
dinary shoots, because the plants being set but twenty 
inches asunder,, their roots dispute or contend with each 
other for nourishment. The cover of the wall also, ex- 
tending over the vine nine or ten inches, by contributing 
to check its too luxuriant growth, its fruit has all the quaU 
ities which it is susceptible of acquiring. 

According to this system, when once the cordons are 
completed, the prnning and training become so uniform 
and simple, that it may be intrusted to any intelligent 
workman. But what may render the practice of still 
greater consequence in a northern climate, is, thtU tht 
fruit 0f these small spurs aiways ripens earlier than oit the 
Strang wood. 

Tillage, Manuring, &c. In tillage they use no 
other instrument than the hoe ; they stir the ground but 
lightly, lest they should injure or disturb the roots : this is 
done twice in the year, 6rst afler the summer training, 
which generally takes place [there] in May, and again 
when the leaves fall ; the ground is, besides, always kept 
perfectly clean and loose on the surface, to admit the air 
and dews. They manure their vines every three years, 
always preferring old manure nearly consumed, and of a 
light, warm nature. They are justified in this practice by 
the result, for their grapes are always superior, in size and 
delicacy of flavor, to any others to be met with, either at 
Paris or elsewhere. 

Management and Garb op tse Fruft, Slc. While 
the fruit is yet very small, the bunches should be looked 
over, and the extremities of such as are very long, cut off, 
for they generally ripen late and imperfectly. Such varie* 
ties as the Frontignacs, which have very close bunches, 
should have' their berries thinned out at the time when 
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they ar« about the siie of peppercorns. When the grape 
haa nearly attained its size, it is beneficial to water the 
fruit from a water-pot in the form of rain This makes 
the skin tender, and increases the size of the berries. 
You gradually uncover the berries, and expose them to the 
sun, to heighten the color and improve the flavor ; if the 
leaves are removed with this intent, they are separated 
«t the extremity of the footstalk, which is lefl behind to 
attract the sap and nourish the bud at its base. 

If they wish to leave them out till after frosts, they are 
either covered with paper bags, which are pf use also in 
protecting them from insects and birds, or they are often 
preserved till Christmas by screening them from frost with 
cloth, matting, or fern. The fruit is always gathered in a 
dry day ; if stored moist, it would quickly spoil. Those 
intended for keeping are cut before they are quite ripe; 
some are hung up on hair lines, in reverse, with their 
shoulders down, as that position prevents the berries lying 
so close as to rot ; and some are spread on beds of fern. 

M. Noisette, according to Mr. Neill, trains grape vines 
to a low trellis, three feet in advance of the walls where his 
pea^h trees are trained. These vines are planted but three 
feet asunder ; each vine has hut a single arm, proceeding 
horizontally from a vertical stem. These arms extend six 
*eet, being trained in one direction, each plant alternately 
secured to the upper and lower rail. M. Noisette showed 
him a triple cotitre-espaller of vines, the outermost trained 
to a rail only one foot froln the ground ; the second two 
fee high, and the third or inmost at three feet from the 
ground ; it being, as Mr. Neill states, a common remark 
of the vignerons, that the nearer to the ground the bunches 
are produced, the richer is the flavor of the grapes. 

M. Noisette stated to Mr. Neill that it was not uncom- 
mon to have a vine of a single shoot of the Muscat of- 
Alexandria trained to the top of a south wall ten feet high, 
and over the peach trees. 

Early Maturity. — 1st, Girdling, d&c. Girdling a& 
fords a resource in cold climates and unfavorable seasons; 
it not only hastens the maturity of the fruit, but increases 
its beauty and size. A portion of fine wood of the upper* 
most branches should be selected, ^ and the place where 
the operation of girdling is to be pertorroed, should be just 
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below the wood of the former year's growth, which should 
be strong, and remain of good length ; and as the ejects of 
- girdling are, in the end, destructive to the branch, the op- 
eration should be performed on different portions of the 
same vine in alternate years. The most suitable period for 
girdling the vine is early in July, and as soon as the fruit 
is formed. With a sharp and hooked knif^, make two cir- 
cular incisions aroimd the trunk, and quite through the 
bark, at the distance of from one fourth to three eighths of 
an inch asunder ; then make a perpendicular cut, and re- 
move the ring of bark quite clean to the wood. If the vine 
is very vigorous, this se^ction may soon close, in which case 
it must be reopened. [See Girdung, in the former part 
<rf the work.] 

2d. Early maturity is induced by confining the roots to 
a very limited range near the surface of the earth, and by 
limiting their supplies of moisture. Or, 3d, by securing the 
vines very near to the walls, which are covered with a black 
paint, formed of lime, tar, and charcoal. The black color 
enables the wall to absorb and retain the heat of the sun's 
rays, which are given out gradually to the vine. But where 
the wall is fartbn^ removed from the vine, it must be ren- 
dered to/life, with paint or lime, that the heat of the sun's 
rays may be reflected. .'i^ 

In cold countries, accord mg to Ohaptal, and in vine- 
yard culture, and where the vine requires the whole heat 
of the sun, the vines should be supported on trellises or 
stakes, or elevated on poles placed perpendicularly in the 
earth. And in this mode, the vines may be very closely 
planted. The earth being left uncovered, and receiving 
all the activity of the sun's rays, and these reverberated, the 
whole plant is exposed to its action ; and being so near, 
the produce may be thus multiplied on equal surfaces. But 
in warmer climates, the earth requires to be sheltered from 
the excessive heat of the sun, and the vines may be sup- 
ported on arbors, or suffered to creep on the ground. 

In vineyards, close planting is most expensive at first, 
but the ground is thus more suddenly and completely filled ; 
and small vines are more easily managed than large ones. 
Of European varieties, two thousand seven hundred vines 
may be required to an acre, the rows being four feet 
asunder, and the vines at four feet distance in the row ; 
each vine being extended, and rising from the surface with 
many vertical ahoots within the row. But the American 
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D»ltttt ▼inei eannot be thus controlled ; thej require a ikr 
wider range, and more ample space. Of these, nioe hun- 
dred vines will suffice for an acre , the rows being six feet 
asunder, and the vines being planted at eight feet distance 
in the row. 

The most favorable exposition for vineyards with us, on 
the shores of the Atlantic, is without doubt a south, or 
south-western, removed as far as practicable from woods, 
swamps, or standing water. An easterly exposition does 
not suit them ; the east^n sea breezes are unfavorable, from 
their coldness and humidity. 

Dr. S. A. Shurtleff, from his own successful experiments 
in Boston, on a htU which faced the sea, has added his 
testimony to confirm the truth of the above position. He 
directs that the trellises should run in the direction of the 
south-east and north-west, thus having.a south-wesUm ex 
position, and he prefers horizontal training. The woou on 
the north-east side is never pruned at all, but is allowed to 
grow, forming a vinous hedge, which defends the fruit from 
the humid and cold eastern and north-eastern winds, which 
cause mildew, by chilling and enfeebling both the wood 
and fruit ; while on the south-west side, 4»e genial warmth 
is still further preserved by pruning all lateral shoots and 
teatfrtls, and useless wood. Late pruning, or pruning after 
July, as he justly observes, enfeebles the vine, arresting its 
growth and that of the fruit, and causing it to turn sod and 
sour, instead of ripening ; — the leaves also should be pre- 
served, being alike essentially necessary, and designed by 
nature to nourish the fruit, as well as to protect from the 
scorching sun by day, and the cold autumnal nights. By - 
pursuing this method, he has, during several years of trial, 
infallibly succeeded in obtaining good crops, while all 
other methods and positicms have failed. 

The grapes of Thomery and Fontainbleau, so famous, are 
the White Chasselas, or Chasselas de Fontainbleau, which 
are better there than elsewhere, in any place or country. At 
Fontainbleau, they are trained on tbe south side of a wall, 
half a mile Ipng, and 10 feet high, and in some places IS 
or 20 feet. This wall was buik in the time of Francis I., 
and has been rebuilt many times since. On this wall, 
which is now appropriated to vines,^ other plants have been 
cultivated at different times. The vines are under the 
care of Mr. Bf^asein, who has had them in charge aiooe 
1833, 'aDd,>a6cording.to Ms. Loudon, but one vine_iioiKr fiir 
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mains which was there at the time he came. He never 
uses animal manure ; he uses only the scrapings of roads 
and ditches, and the parings of pasture^ after it has lain in 
the compost heap two years. When the fruit is fully grown, 
instead of thinning the leares which shade the fruit from 
the sun, according to the common practice, which is so 
injurious, he removes only the leaves between the grapes 
and. the wall, in order tliat the heat of the wall and the 
sun's rays may be reflected on the grapes. For, as M. 
Poiteau has truly observed, no leaves can be safely removed 
by any one who does not possess some just notions of 
vegetable physiology; the leaves being the essential or* 
gans which duly mature and give flavor to the juices of 
the fruit. 

Vines trained to vertical walls, and growing in confined 
or humid situations^ are in our climate subject to mildew; 
and on walls of this description which face due south, tne 
sun, during midsummer, never shines till an advanced hour 
in the morning; and the benefits are never but partial, 
from the oblique rays of a suu which at noonday must be 
nearly vertical. 

The Hon. Richard Sullivan, whose former successful 
cultivation of the vine -at Brookline is well known, had at 
one time suggested to me the idea of an inclined plane, as 
preferable to vertical walls, which cause mildew. Mr. 
Lindegard, in Denmark, for the purpose of hastening the 
maturity of his grapes in his vinery, placed boards beneath 
the fruit with perfect success. In the* Annales d'HorticuU 
ture is contained an account, that in France, in 1827, one 
portion of a vine growing under a south window, having 
ascended over the slated roof of the portico, it was found 
that the fruit on this part of the vine had become black, 
while the fruit on the other parts of the vine was still green. 

In our own latitude, or the latitude of Boston, — where, 
during midsummer, the sun at midday is nearly at the 
zenith, — an inclined plane, or roof, or wall, sloping, and 
literally facing the noonday sun, will afford an exposition 
mu'ch more favorable to the vine than vertical walls ;, or at 
that angle which will face the sun at that time, when, most 
of all, his rays are needed, or towards the autumnal equi* 
BOX. Over this, and at suitable distance, the trellis may 
be elevated, and upon this the vines displayed, whether 
thev arise at the foot of the plane, or are brought up from 
34 
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the distance of forty or fifty feet from the roou below. In 
auch a favored situation, they will receive, the fulJ benefit 
of the morning sun, and the more effectual advantage of ^ 
the noonday sun, both by his direct rays and by reflection. 
The excess of moisture, the nightly dews, and a stagnant 
atmosphere, the combined causes of mildew, will be dissi- 
pated by the morning sun, or by the direct influence of 
southerly winds; or by the indirect influences of northerly 
winds, in the eddies and- counter currents. 
. The inclined planes, or roofs, or walls of wooden struc« 
ture, by being shaded with a vegetable covering, are liable 
to speedy decay. But this objection does not apply to those 
with a covering of coal tar, or of slate; or to ihe cheap, 
enduring, and admirable coverings which are now forrned 
of zinc. 

From the experiments of Mr. James Macdonald, of Scot- 
land, in bis statement recorded by Mr. Loudon, it eveu ap- 
pears, that, when the vines of the Black Hamburg, and the 
White Muscat of Alexandria, were trained on trellises at 
the distance of about ten inches above the sloping roofs 
of glass, and exposed to the open air, and to the direct rayj 
of the sun, and to the heat caused by the rays of reflection, 
the fruit ripened equally as well, and ns early, as did 
the fruit of those which were trained beneath its surface. 
And it is a well-known fact, that at a certain au<r|e of 
obliquity, the rays of the sun do not pass through common 
glass at all, or but partially, both the rays of light and of 
heat being reflected, and by all other systems lost. 

Vines nmy be trained to very great advantage on poles 
or espaliers, over the flat or inclined surfaces of barren 
rocks. . And all those useless stones which encumber our 
fields may be gathered into piles of a pyramidal, an oblong, 
or of any other form, and the vines planted around and 
trained over them as near as may be, allowing the fruit 
sufficient space to hang without touching the stones and 
rocks. The heat cause^d by the reflection would, power- 
fully aid in maturing and giving flavor to the fruit. No 
leaves should be removed which shade and protect the 
friiit from the sun's burning rays: those leaves beneath^ 
which obstruct tlie heat reflected from the rocks, may alone 
be removed. ' Thus it is that the vine is trained in the 
Pyrenees, according to Murray, as stated in Loudon's Mag- 
azine. In the valley of the Arriege, between Tarascon and 
Foix, the slopes of the hills being productive in grain, the 



GRAPES. — CULTITATIONy SOIL, ETC. 279 

warmor atfd more sheltered rocks are clothed with vine- 
yards, la all those corntields, the stones which would 
'otherwise encumber the ground, are gathered in heaps of 
various sizes and forms. Among these heaps of stones the 
vines are planted, and trained over them on poles or es« 
piliers; the effect of this arrangement being beautiful^ 
and may be mistaken for a garden, and the clumps of vines 
for parterres. 

Pavinu the Ground. It has been remarked, says Mr. 
Robertson, that vines and fruit trees planted against budd- 
ings with a pavement, which prevents the groand from be- 
in/ either manured or cultivated, produce not only more 
abundant and tiner crops, but are longer lived. 

** Ar Thoniery," says the Comte Lelieur, ** the grapes 
on the lower cordon of a vine, planted to a wall of about 
fil'ieen feet high, having been injured by the drip of its 
eaves d.tshing tlje earth of the border against them, the 
owner paved it for the breadth of about two feet from the 
wall. Tlie good effects of this remedy were soon apparent 
not only in the preservation of the fruit from injury, but in 
the improvement of its size and flavor ; the reflection of 
the sun's heat from the pavement augmenting both, and 
hastening its m.iturity." The growth of the vine, also, be- 
came more moderate and regular. 

Tne foreign as well as native vines succeed admirably 
in our cities; and especially so when planted beneath pave- 
ments, and in paved court-yards. Not being so liable, in 
such situ itions, to suffer from excess of moisture, the qual- 
ity of the fruit becomes proportionally improved, from the 
causes already explained. 

When it is attempted to train a single vine with two or 
more sets of cordons, proceeding at unequal heights from 
the same vertical stem, the upper cordon becomes the sit» 
prrior^ and the equilibrium is destroyed ; and the lower or 
inferior cordons languish, being robbed of their nourish- 
ment by those above, and the tendency of the sap to pass 
uninterruptedly upwards. 

If the position which is here assumed be correct, then 
the ingeniously-devised system of the celebrated Mr. Cof)- 
bett must f til in practice. I will first give the outline qf his 
system, and then, by a partial demolition, or by a partial 
inversion, and by one important alteration, this same mod6 
will be made to appear in the likeness of another and ex* 
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cellent pystem for vineyard or open caltare. His plaa is 
aa follows : — 

From a strong, vertical stem, of about four or five feet in 
height, eight branches alternate, are in the third year 
trained horizontally, four on each side, and secured to the 
horizontal rails of the trellis ; the destined space allotted to 
each being eight feet from the centre. Four only of these 
are destined, and to be reserved for producing fruit in the 
following year, namely, two branches alternate, on each 
side, each of which is to be shortened in autumn to eight 
feet. The other four branches are cut off, at the same time, 
to within one eye of the vertical stem ; and in the following 
year, these same eyes will throw out the four branches of 
reserve, which are to be trained horizontally to their des- 
tined rails, as before, and deprived of their lateral shoots, as 
produced. While those other four branches, after they have 
once produced fruit, are never suffered tew bear fruit again, 
or to remain, but are in their turn cut off in the autumn to 
within an eye of the stem, to furnish the reserve wood for 
the next year. And thus the system is continued. 

The followmg mode is recommended for vineyard cul- 
ture. It conforms, in the main, to the mode recommended 
by Mr. fiartram ; and also to the system of Mr. Cobbeit, after 
its partial inversion ; but differs in some essential particu- 
lars from both. 

The first year, suffer but a single shoot, and that the low- 
est, to grow ; the supernumerary ones are to be checked 
and taken off gradually; this shoot is to be trained to a 
pole, the lateral shoots to be taken off as they are produced, 
at the distance of « single eye from the main stem. When 
a few feet in height, the top is occasionally nipped in. 
Late in October, cut this down to three good eyes ; in No- 
vember, (if a European vine,) bury with leaves, litter, or 
soil. The next year, three good eyes only are suffered to 
grow, which are to be trained to a pole and pruned, as be- 
fore. In autumn, preserve the two uppermost, which, if 
strong, must be cut to the length of five feet, and trimmed 
throughout, and secured to the surface by hooks, and cov- 
ered with soil. The remaining one is shortened to three 
good^eyes, and buried, as in the former year. In the fol- 
Io\f ing spring, two good stakes will be required ; the vines, 
left at full length, are each to be twisted several times around 
a pole, and secured at the top, and these will throw out 
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shoots from every eye, which will each probably produce 
two bunches. These bearing shoots are to be nipped in, 
four or five eyesr beyond the fruit. The shoot cut down 
will this year famish three shoots ; these are to be trained, 
as at first directed, to another pole, for these three are to 
furnish Iruii for the following year, and are to be pruned 
and liiid d9wn at full length in autumn. As to those 
Which have once borne fruit, they are not permitted to 
bear fruit a second time, but are each cut down to two 
eyes, to furnish the reserve wood for the following year ; 
and s(j proceed till four bearing limbs are annually elevated 
and twisted around two poles, and an equal number of 
supernumerary or reserve branches are annually raised up 
and trained to two other poles. Always observe to cut so 
as( to have your wood start from a low point, near the sur- 
face ; fir this purpose it may be sometimes even necessary 
to cut back the old wood. 

The bearing wood on trellises, in like manner, should, 
in early spring, be bent and confined in a serpentine man- 
ner, wtth short turnings, or the ends bent downwards; but 
the young reserve branches, which must never be allowed 
to produce fruit the first year, should be trained straight, or 
tviih a little deviation. 

The long canes of the vine, the production of a single 
year, if lelt to themselves, will only break and produce 
fruit at their extremities. To enable them to produce 
fruit throughout^their whole length, art is necessary. Be- 
fore vegetation commences in spring, the long cane or vine 
of the former year's growth, may,.if in vineyard culture, be 
trained spirally, around a stake or pole. Or otherwise it 
may be tied in a coil, ^y either mode of treatment, the buda 
will break, and grow equally from its extremity to its base. 
When the buds have grown an inch or a little more, the 
vine may be uncoiled, and secured to its destined* position 
oa the rails or trellis. This art is perfectly understood by 
those who raise grapes in the vineries around Boston. la 
this way astonishing crops gre produced. 

The numerous and flourishing vineyards of America, 
which have been of late years established in the Middle, 
Southern, and Western States, for the manufacture of wine, 
consist principally of the native varieties which I have 
described. American grapes are found to do best for 
Amkirica in vineyards. It was deemed a capital error that 
24* 
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Earopean kinds were at firdt tried in preference. Ours 
require no protection in winter. The average ralae of 
vineyards in France per arpent, (100 rods and 22 feet of 
our measure,) as stated by Mr. Young, was $210 ; but the 
very best vineyards were worth from $2000 to $3000 per 
arpent. 

In making wine of the American grapes, some distin- 
guished practitioners first grind the grapes by a roller, then 
bring the must at once to the proper standard or weight, 
which, for wines as strong as Burgundy or Claret, should 
be 1.125, — equal to about 12^ per cent, heavier than 
rain water, or sixteen degrees of Beaume's saccharortieterl 
After remaining in the vat four days, more or less, accord- 
ing to the heat of the season, it is drawn off, or pressed, 
and removed to the cask. Where the grapes superabound 
in mucilage, sugar, the all-essential element of every good 
wine, is added, and sometimes water, in just proportion. 

The vines of America are of extraordinary vigorous 
growth, and cannot be restrained to that degree as th6 
vines of Europe, but require less pruning, and a wider 
range, and more extensive latitude ; in which case they 
will produce enormous crops. Mr. Longworth, of Ohio, 
has made 1470 gallons of wine from a single acre of the 
Isabella. Both Mr. Longworth and Major Adium are 
agreed, that the Catawba is the very best American wine 
grape which was known to them. 

The excess of fermentation to which w4ne is sometimes 
liable, from the heat of the weather, or from weakness, is 
8ometimp»> arrested in its progress by sulphuring ; but sul- 
phuring, it is admitted, renders the liquor unwholesome; — ^ 
or exoess of fermentation may be restrained by black oxides 
of manganese. [iSfec.Cii>ER. <Snpc Vinte.] 

When wine has partially undergone the acetous fermefl- 
tation, the acid may be neutralized by salt of tartar ; or 
seized by alkalies, ashes, chalk, lime, or litharge ; (the last 
is well known to be a poison ;) or the acid may be concealed 
by the addition of a saccharine. substance. But such wine 
can never be recovered, inasmuch «s the process of fermen- 
tation hever retrogrades. 

The Muscadel flavor of Frontignac and of Cyprus winef 
is said to be exactly imitated by an infusion of the floweri^ 
of Meadow Sweet; Mountain wine, by the infusion of 
FloreBtine orris root, powdered, with a small propojcUon^ of 
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orange and lemon peel, or by the addition of the bruised 
see^ds of grapes ; Sack, by the addition of a soirit distilled 
from the leaves of Clary and malt spirits. 

Grafting the Vine. The mode of grafting the vine, 
of Mr. Gowan, which is so highly recommended by Mr. 
London, and tried and approved also by Mr. Thompson, is 
as follows : — Selett a scion with but one single good eye ; 
pare it beneath the eye, and on the opposite side, in the 
form of a wedge. For a stock, a branch of the preceding 
year is rather to be preferred. Cut this off a little above 
the second eye from its base. With a sharp knife, split 
it down the centre nearly to the old wood. Out of each 
half of the stock, but chiefly out of that half which is op- 
posite the bud, pare with a penknife as much as is neces- 
sary to make it fit the cutting perfectly on that side. In- 
sert the scion with its eye opposite to thrf eye which is 
lefl on the top of the stock, and crowd .it dq^n nearly to a 
level with that. Tie up and clay, covering all the scion 
except only a small hole for the eye, and another hole for 
the eye left on the top. of the stock. Tie over a little 
moss, to be occasionally sprinkled with water. It is very 
essentH^l and all important, that the young shoot on the 
top of the stock should be allowed to grow for ten or fif- 
teen days; then cut it off, leaving only one eye and one 
leaf to draw the sap, and keep alive the circulation, till 
both scion and stock are perfectly united. 

Maladies. The chief malady to which grapes are 
subject, in low and confined situations, is mildew. Mildew 
is supposed to arise from a slow circulation of the sap, 
and a debilitated state of the wood and fruit, caused by a 
chilly and danTp or stagnant atmosphere, and perhaps by 
inaction. And it has been observed that the fruit which 
trails on the earth always escapes, as it does also on airy 
hills. Mildew is remedied by dredging the fruit with Hour 
of sulphur^^n its first appearance. But the most ap* 
proved mode of applying the sulphur is as follows : — 

On the bottom of a vessel place a pint and a half of sul- 
phur; on this lay a. lump of good unslacked lime, the size 
of a fist, and on this pour two gallons of boiling water i/ 
after the lime is slacked, stir it well, and when the liquor 
is cold, add more cold water, and stir it again ; and as soon 
as the liquor has become clear, pour it from the sediment 
into a banrel which must be filled with cold water. When 
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the grnpes have attained the size of peas, throw the liquid 
on tlie fruit wiih a syringe, and repe >t this twice a week 
for three ^iucccssive weeUii. With Willi/ s Sijringe whole 
vineyards may be desspatched in a very little time. 

MODRS OF RAISING GrAPES BY ARTIFICIAL HeaT IN 

Vineries. The most approved mode of heatin^r vineries, 
Ks well as hot-houses and conservatories, at the present day, 
is hy the hot water system. This system consists of a boilur 
jil.iced at one end of the buildirng, the water contained in 
which is connected with that which is contained in a cis- 
tern at the opposite end of the house, and on the same 
level, by means of two large tubes of copper or of cast 

, iron, one of which forms the cominunication a few inches 
above the bottom of each vessel, and the otlK^r* forms the 
communication near the top. Thus, when the hres are 
kindled, the heated water flows or circulates in one cou« 
tinu il current. from the top of the boiler to the cistern', 
while the WHtfer at the ci>tern, which has become more 
cool, is coniinuilly returning to the bottom of the boiler 
by the lower ppe. The water of the cistern communi- 
cates a genial in<iisture to the atmosphere, which is highly 
essential to the progress of vegetation. 

At the celebrated fruit establishment of Mr. Wilmot, at 
Isleworth, near l.onf'"«», the hot-houses and vineiies are 
warmed by means of hot water, but by a new and beau- 
tiful system, which, according to Mr. Loudon^ bids fair to 
supersede all other systems and modes. From my obser- 
vations, on a transient visit, of lite, to that establishmetit, a 
short account of the system is here subjoined. The house, 
the subject of that e^mination, was eighty-four feet long, 
sixteen feet broad in the clear, and fourteen feet high in 
the highest part. Within the main body of the house, and 
in the back part, and extending the whole length, is a 
narrow air-chamber, fornied of inch boards. 'JMiis air- 
chamber extends from the foundation below, to the height 
of about three foot above the floor, and mfry be about 
thirty inches in width. Throughout the whole length of 
this air-chamber, the hot water circulates through four 
cast iron pipes, each four or five inches in diameter, and 

' placed at the distance of three or four inches asumh-r. 
These pipes are elevated at different height-, one above 
another, obliquely, or like stairs or steps ; the two uppers 
most commuuicatiug with the top of the bpiler and of tha 
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^0 cistern, the other pipes forming the communication helow. 

Square wooden tubes, or about eighteen inches by twelve, 
and formed of boards, and connected with the back wail, 
carry the heated air upwards from the air-chamber, iito 
the highest parts of the house. These tubes are arranged 
at the distances of about six or eight feet asunder, through- 
out the whole extent ; the heated air, thus admitted in th« 
back part, soon fills the house. Irv the front, and in the 
lowest part of the house, is a walk from end to end ; the 
bottom of this walk being formed of gratings composed of 
bars of iron or of wood ; and through these gratings the 

y cooler air descends continually, passing to the rear by sub- 

terraneous passages, to be heated anew. Thus the circu- 
lation can be rendered perpetual. 

At that establishment, several distinct buildings are 
warmed by a single boiler; the hot water pipes beinff 
conducted on the surface of the earth, and protected 
from the cold by a slight covering. Acceding to Mr. 
Loudon, Mr. Wilmot even asserts, that, compared wiTh 
this new system of heating, and of circulation, all other 
systems are a farce. The pine-apples, also, which are raised 
by this mode, are stated to be far superior in fla!vor to all 
others, artificially raised by other modes. Perkins's system, 
of heating by small hot water pipes, is another new and 
extraordinary system. The most sanguine hopes and ex* 
pectations are entertained of its results. 

The most extensive establishment for the cultivation of 
the vine by the aid of artificial heat, in the Untied States, 
is that belonging to Nicholas Biddle, Esq., and situated at 
his beautiful residence at Andalusia, on the River Dela- 
ware, but a few miles above the city of Philadelphia. The 
grape-houses of Mr. Biddle, at this place, comprise ranges 
of buildings of the extent of 1500 feet, all of which are 
covered with glass; and on first-rate authority it is stated, 
that each extent of one hundred feet in glass, is capable ^ 
of producing^ continuously, grapes worth $3900 per annum. 
Large quantffies of grapes of the first quality are here 
raised both by in-door cultivation, and by open culture, for 
the market? of the cities of New York, Philadelphia, and 
Baltimore. All things at this establishment are conducted - 
on the best of systems; the grape-hojuses and gardens 
being refreshed, in times of drought, by supplies of water 
furnished by aid of an engine from the river. 
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CURRANT. — (Bihes.) 

, The Red Currant is a low, branching shrub; the 
U'ood is smooth ; the leaves pubescent and doubly serrated ; 
the dowers are yellowish, and in racemes ; tht^y are produced 
in Aprd ; the fruit in clu;$ters like grapes; the beriies 
round, smooth, of an acid taste. A native of America 
and of the north of Europe. 

The Whitk Currant is stated to be but a variety, pro- 
,duced by cultivation from the seed of tlie Red. 

'I'he Bi.ArK Currant is a distinct species, a native of 
the n<»rth of Europe an. I Asia ; a low shru'i, with smooth 
wood ; the leaves are three-lobed, pubescent, with a strong 
odor; the flowers are in racemes, the fruit in clusters, 
black, and odorous; of an astringent taste. 

Usi28. Tl|s red or white currant is used as a dessert 
fruit, as it possesses a pie isant acid taste ; it is also uspd in 
pies, tarts, preserves, jellies, J^c. Currant wiire is made by 
adding to the expressed juice of fiTty pounds of ripe cur- 
rants, seven gallons of water, and thirty-three pounds of 
good dry Havana sugar. This liquor is put into goad casks, 
which must never be quite filled, as the pulp must never be 
suffered to work out, as its presence is essenti 1 to the 
goodness of the liquor. The bung is left out forty-eiglit 
hours, then 1 lid on loosely a fortnight, then driven tight ; 
and in five months it will be fine and fit for use. The Hr^t 
young leaves of the common currant bush, gathered as soon 
as they put out, and dried on tin, c n*. hardly be distin- 
guished, it is s lid, from green tea. From the bl ick cur- 
rant a jelly is made, of considerable medicin jI effi>:acy ; a 
witie is also made from them, which possesses fir supe- 
rior medicinal virtues to Port wine. The jelly his been 
highly recommended for disorders <»f the throat, and as a 
necessary article in the stores of ships sailing to the -East 
Indies. A liquor is prepared from the Sack currant, 
which Mr. Forsyth states is possessed of great inediciiial 
efficacy in obstinate coughs, &.c. The currants for this 
purpose are bruised, and being placed in a jir, whisky or 
any other spocies of al,cohol is poured over tlie:n ; the jir 
is then covered close for a fortnight; aller this the TKiuor 
is strained and bottled. We are informed, by Mr. Neill^ 
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th^t a small lenf of the bhck currant, gathered in sprinor, 
and I.I id for a few minutes in nn i illusion of bohea tea, 
communicates its flavor, which has been compared to that 
of gr ceu tea. 

VARIETIES. 

ft 

!• *Black Exgltsit. 

Tlie berries are of hrge size, and the trees are very pro- 
ductive; very valuable for its medicinal virtues; it makes 
a fine jelly, and a wins of celebrated medicinal efficacy, of 
peculiar flavor, which, to those long accustomed to its use, 
is delect ible. 
55. American Black Currant. 

Th s possesses similar qualities to the preceding, but it 
is not so highly esteemed^ 
3* BLAcii Naples. A new variety, highly esteemed. 

4. Champagne. Fruit pale red, good 
10. * Knight's Rko Swket Currant 

New, raised by Mr. Knight, sweeter than any other red. 

5. *Large Red, or Red Dutch. 

The trrowth is strong and npi^i jhl, the berries large ; it is 
extr lordi.iJiry productive and good. 

6. *Laroe White, or Spanish Imperial, Large Dutch 

White. 
The young wood grows upright; the berries and clus- 
ters are very 1 irire, of a yellowish white color, and excel- 
lent qudity; it is extraordinary productive; thebrmches 
of the beiring wood trail beneath the weight <»f their fruit. 

7. Jefferson, or M:ssouri Fragrant Currant. 
This variety is very distinct from the ottier kinds. Its 

growth is tall ; its berries are very few, are black, and of 
or itn iry qn dity ; its flowers are in clusters, of a yellow Qi>lor 
and extraordinary fragrance. 

8. Scarlet Currant. 

In the V dley ofahe Columbia River, according to Mr. 
Parker, a new Scarlet currant has been discovered, re» 
Ffimblin.; a strawberry in sweetness; it grows on a JD\r 
busii, and is very beautiful. There also grow ^ther new 
Viirieties. 
O. Snowy Currant. Ribes niv6um, 

A new species of currant, rising seven or eight feet in 
height. The flowers are white, peadeat, uumerous, aad 
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ornamental; fruit black; size of (he black currant; fin<^ 
flavored ; rather too acid to be eaten raw, but delicious for 
tarts. A very hardy ornamental variety, which was brought 
by Mr. Douglass from the N. W. Coast of America. 



CULTIVATION, SOIL, &c. 

The currant requires a rich soil ; its cultivation is similar 
to that of the gooseberry, which see. 

Pruning. ** Mr. Macdonald/* says Mr. Neill, [Edin. 
Ency. Vol. x. p. 576,] ** raises currants, both red and white, 
of the finest quality. He prunes the bushes at the usual 
season, in midwinter, shortening the last years snoots to an 
inch and a' half. Next summer the plants show plenty of 
fruit, and at the same time throw out strong shoots. As 
soon as the berries begin to color, he cuts off the summer 
shoots to within five or six inches above the fruit. This is 
commonly done with garden shears, with which a man 
may go over half an acre of bushes in a day. Sun and 
air thus get free access, and more of the vigor of the plant 
is directed to the fruit; the berries are found not only to 
be of higher flavor, but larger than usual." Mr. A. D. 
Williams, of Roxbury, practises winter pruning on perfectly 
similar principles, and with the most successful results. 



GOOSEBERRY. — (Ut^e* UvcMrispa.) 

A native of America and of Europe. A low, branching* 
prickly shrub, rising to the height of from three to six feet, 
the leaves are three-lobed, and sometimes pubescent; the 
fruit pendulous, hairy or smooth, round or oblong ; its size 
sometimes equals that of a good-sized plum ; of a green, 
whitel yellow, red, or violet color ; and of a sweet, vinous, 
or acid flavor ; a fruit wonderfully improved by cultivation. 
According to Loudon, it is found wild in Piedmont, where 
it is eatable, but astringent and neglected ; in Italy and 



Spain, scarcely koown, and littie esteea«d iti Franee. ** M 
moderate temperalore atid Iwimid cUmate seem besi to 
suit the fruit.'' Cultivated io ^greater perfectioQ in Lao* 
cashire than any other part of the world, fiut Neill ob- 
serves, ** It must be admitted that although the largest 
gooseberries make a fine appearance on the table, they are 
deficient in flavor, or their skins are thick and strong, com- 
pared with some of smaller size." Some large kinds, how« 
ever, are of good qualify. 

Uses. The gooseberry is considered an excellent des- 
sert fruit, either raw or preserved in sugar ; and a very vai* 
uable fruit for pies, tarts, sauces, &c. In cool cellars, they 
may be preserved ^r winter use, in bottles filled first with 
gooseberries, and then with water, and closely corked and 
sealed. But by plunging the bottles i«to cold water, irhiclr 
ii to be healed gradually to the boiling point, they are aaid 
ta keep better. 

According to Phillips, wine made from green goose* 
berries is but a shade inferior to Champagne ; and the ripe- 
black gooseberry affords a luscious wine. And he assert^; 
that fields might be covered with this fruit for the making 
of wine, as profitably as the vineyards of the south. 

Champagne Wine, as we are informed, is in £nglan(l 
, very successfully imitated from the juice of unripe goote^ 
berries, and in great quantities. The saccharine principle. 
18 in this case supplied by the addition of loaf sugar. 



VARIETIES* — (Cki^ ftom MiuSe^.) 

The following varieties, from Lindley, the Pomologieal 
Magazine, and Mr. Hooker, are recommended by them aa 
the best selection from many hundred varieties. • 

RED. 

1. CAPPER^ii Tt>p S^wnR. 34 dwjs. 

ArftticlUM aomewliat drooping; .fsnit latf^ very largfy.^b* 

long, pale red, hairy near the base; very ei^aelieipt* 

♦ 

2. CHAHPiumft; . 

Brsnehes erect ; fruit late, middle size, niBmnlffhit ob- 
long, dark red, hairy ; most excellent. 
25 



S» Fakmsh's RoARiifo Liow. 31 dwts. 16 gri. 

Branches somewhat drooping ; fruit late, rerj large, ob- 
longs doll red, smooth ; the largest of all gooseberries. 

4* Knight's Marquis op Stafford. 

Branches somewhat erect ; the fruit late, large, roundish 
oblong, bright red, hairy ; excellent 

5. Mbixing's Crown Bor. 22 dwts. 

Branches drooping; fruit rather late, large, oblong, 
bright red, hairy ; very good. 

O. Old Rough Red. 

Branches somewhat drooping ; fruit small, round, dark 
red, very hairy; most excellent for preserving as goose 
berry jam, and best for bottling when green. 

7» Wilmot's Earut Red. Hooker's Pom. Land, 

One of the very best of all gooseberries, and is cultivated 
by Mr. Wilmot to a great extent in his celebrated fruit gar* 
den. He prefers it to all others he has seen. He states 
that it is of large sise, very early, of excellent flavor, and 
incredibly productive. 

GREEN. 

§• Early Green Hairt. 

Branches erect; fruit early, small, round, deep green, 
hairy; excellent. 

9. Edward's Jollt Tar. 19 dwts. 17 grs. 
Branches somewhat drooping ; fruit early, of a middle 

size, roundish oblong, smooth, with yellowish veins. 

10. Massey's Heart of Oak. 16 dwts. 

Branches drooping ; fruit rather early, large, oblongs 
smooth, with pale yellow veins ; excellent. 

]!• Nixon's Green Myrtle. * 

Branches somewhat drooping ; fruit late, large, oblong, 
smooth, tapering to the base, pale green. 

lit. Parkinson's Laurel. 17 dwts. 18 grs. 

Branches erect ; fruit rather late, large, ronndish oblong, 
pale green, very downy. 

18. Wainwrdsht's Ocean. 20 dwts. 8 grs. 

Branches drooping ; fruit early, large, oblong, or ovate « 
smooth ; the largest of this color. 
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WHITE. 

14. Cleworth's White Lion. 19 dwts. 9 grs. 
Branches somewhat drooping; fruit J ate, rouadish ob* 

long, slightly hairy, sometimes nearly smooth. 

15. Crobipton's Shbra Queen. 18 dwts. 
Branches somewhat erect; fruit early, pretty large, 

rouuduih obloDg» downy ; excellent. 
16* Moore's White Bear. 

Branches somewhat erect ; fruit early, large, roundish 
oblong, hairy, or somewhat bristly. 

17. Saunders's Cheshire Lam. 20 dwts. 
Branches erect ; fruit very early, large, oblong, downy ; 

excellent for tarts early in the spring, when few are ready 
for that purpose. 

18. Wellington's Glort. 23 dwts. 14 grs. 
Branches erect; fruit pretty early, large, somewhat 

ovate, very downy ; excellent ■ 

19* Woodward's Whitesmith. 16 dwts. 7 grs. 

Branches erect ; fruit pretty early, large, roundish ob- 
long, brownish when exposed, very downy ; very excellent, 
and more in esteem than any other gooseberry of this color. 

YELLOW. 

SO. Dixon's Golden Yellow. 

Branches drooping ; fruit early, pretty large, roundish. 

21. Gordon's Viper. 24 dwts. 17 grs. 

Branches drooping ; fruit early, large, somewhat turbi* 
nate, greenish yellow, smooth. 

22. Hamlet's Kilton. 

Branches somewhat drooping ; fruit early, large, round* 
ish oblong, bright greenish yellow, slightly hairy. 
as* Hardcartle's Gunner. 27 dwts. 1 gr. 

Branches somewhat erect ; fruit rather late. Urge, ob- 
ovate, with large veins, hairy or bristly. 
^4. Hill's Golden Gourd. 

Branches somewhat drooping; fruit very early, large, 
oblong, greenish yellow, slightly hairy ; very excellent. 
1^5. Prophet's Rockwood. 23 dwts. 4 grs. 

Branches erect ; fruit very early, large, roundish oblong, 
Jark yellow, slightly hairy. 
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OTHEA TARIETIE8, 

ttCOHMKNPVD Ur tBJB ^OMOLOGICAL MAOAZlltS. 

Red. — Boardman's BHiish Cr&wn, large. — Red War* 
ringUm, largfe, late. — Utd Ckmipaffne, small. — Earkf 
WLhek, small. 

Whits. — White Crfskd, small. — WHie Oumpagfu, 
small. 

OMMN^^-^PiAiuMifon 6fr6«i» €higB, small 

Yellqw. — Haytooodts Inmndbk, larfe.«— Ydlow Ckanh 
pagne. — RumtntUhn, maall. 

I a(fd,on good authority, the " Wwntferfki," the largest 
^gooseberry known. 

In the yallej of (he Cdamhia River, according to Mr. 
t^lmr^ M^re aiie native gooseberries of several varieties — 
one a yellow gooseberry ; an excellent kind, of a pleasant 
flavor; it grows on a shrub free from thprna. Another 
kin^ ts of a deep purple color, of the taste and size of our 
winter grape«; flavor fine, the bush thorny. 



CULTIVATION, SOIL, &c. 

tioosebe^ries require a very rich soil; and in an airy 
siluation or shade they are but little liable to mildew. In 
all I6w4andd, aild in confined situations, in our climate, the 
fruit of the gooseberry almost invariably mildews; but 
pever on the open hilb, and in places exposed to drying 
winds. They are raised from cuttings planted very early 
in April, hi a moist soil ; every eye should be cut out ex- 
cept the two uppermost above the surface. In aatamn c«t 
0ff die lower shoot very close ; and shorten down the one 
lefl to six or nine inches. The boshes must be so managed 
as to be furnished with limbs diverging in every direction, 
cimtinnally increasing in number as they advance fi'om the 
centra^ With tins object in view, the young leading shoots 
of the last year are aftnually cut back to six or nine incbei), 
tod a pi^portion of the others are cut quite close. Thus 
the bushes will continue extending, every part beiftg d^|y 
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filled with bearing wood; sufficient space being left to ad- 
mit the sun and a free circulation of air. The largest 
prize gooseberries are raised on vigorous young bushes, 
which have not more than five or six branches, and biit 
ose, two, or at most three berries on a branch. With no 
pruning whatever, they bear most abundantly near Boston. 



R A S P B E R R Y .— (Jl«&« td«a.) 

The raspberry is a shrub of low growth ; its leaves are 
pinnate, and composed of five leaflets ; its flowers in pani- 
cles ; its root is perennial ; its top generally biennial ; it 
produces its fruit on the wood of the former year. 

Uses. The raspberry is an admired dessert fruit, b«t 
sugar improves its flavor. It is fragrant, subacid, cooling, 
and grateful to the taste, and, like the strawberry, it does 
not produce acidity on the stomach. The juice ferment" 
ed with sugar, produces wine, very fragrant, and of the 
most delicious flavor. , It is also used for jams, pies, tarts, 
sauces, preserves, d&c; and, according to Loudon, it is 
much used for distilling, to make a cordial, spirituous liquor, 
to which it gives name ; and raspberry sirup is next to the 
strawberry in dissolving the tartar of the teeth. The wine 
mixed with water, according to Dr. Short, ** is a good re- 
viving draught in ardent fevers." He further recommends 
It in scorbutic disorders. 

For a choice selection, the following are particularly 
recommended by difierent authors. 

1, •Red Antwerp. 
BurUy ^Mwerp, 
An excellent and productive fruit, large, and highly es- 
teemed near Boston. The branches must be bent down in 
autumn,' and protected with soil during winter. 

d. •White Antwerp. 
TtUmo Antwerp. 
The fruit is large and fine; highly esteemed near Boston, 
and very productive ^like the red, it requires protection in 
wialer. 

96* 
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•b tBAttNBT. For« LdotfoB, Pom. Mag. JJmAm^* 
ComUfolPs Rsd ProlJjfic Seedling, Large Red, 

Produces large firuii wad ^Jbuxndmi crops; a profiuUe 
¥viety ; perfect] j hardy, aini twice bearing at Boston. 
IL *DhiuBLB BvARiNo. Neill. Loud. Pom. Maf. UmA 
F^rpektgl Beafimg, Med Dwkk Bemmg, SUtrmm. 

Produces a crop in July, and another in Sept. and Oct. ; 
large, fine, hardy, and abundantly productive at Boston. 
lO. WooDWAito's Rk]> €k.oiw. 

Large, red, and fine ; one of the productive main kinds, 
ealcula^ for extensive cultivation. SeeidQS allied to No. 15. 
15« *Franconia. 

New ; fruit very large, red, and fine ; one of the most 
vigorous, hardy, and productive yet known in cultivation 
near Bostoo, of all hitherto fuiiy proved. 
16. *Co3('s Honey. Thompson, 

New; of a yellowish white color; of excellent quality; 
bearing in clusters along the stems. Of much promise. • 
IT. Victoria Raspberry. 

New : of a red color, and produced in clusters ; flai^tir 
-fne. It ripens in succession. Some give it exalted praiMw 
HO* •Knetett's Giant. 

New, lately introduced and thus proved by Col. WiWer j 
very large ; of a red color ; quality excelleiit. It grown 
▼ery vigorously, is hardy, and bears abundantly. 
W. Black American Raspberry. Black Thimblkberry. 
13. White American Raspberry. White Thiinibleherry. 
14* Red American Raspberry. 
18« Ohio Raspberry. 

A new variety, perpetual bearings found growing wil4 
in Ohio; introduced by Bfr. Longworth. It deserves trial. 
19. Columbian Raspberry. 

A new species, found in the valley of the Cdumbta 
River, by the Rev. Mr. Parker, of thrice the sizie of the 
common wild kind; of a very delicate and rich yellow 
Qolor^ and thus described by him. 



CULTIVATION AND SOIL. 

A miMst, rich soil is recommendfcl for the raspberry^; 
they do well, producing abundantly, even when 



(tt^]y ishtded. In JRimiiitg j^laiici^M, hitMef baai dlr««»- 
ed that the rows should ran frooi east i,h irest, and fb^ 
tailest sorts be planted in the nm*ih rows, and m the rea? , 
at a large distance asufider ; and those of stnaii g^omh in 
the sooth rows, and ai lesi distance asattder in to r9#. 
Thus all the varieties receive the Mi benefit of the auff. 
He directs as follows : — 

Ist or north row, OonffV jl, set 4 feet taunder m tlie row. 

3d row, Wo0dwarePs lUd Ghbe, de. 

3d row, Red AiUwerp, set ^ fiset aaunder In the row* 

4th row. White Antwerp, do. dOw 

5th row. Cane Raspberries, set 3 feet asunder. 

6th row. Double Bearing, or No. 8, do. do. 

Large plantations, of any kind/areto Le set put on the 
same principle. 

He also recommends that three you^ plants should be 
placed in each hill, in a triangular form, six inches apart. 
These should be cut at the time, within a few inches of 
the ground. In autumn cot off ali wood that has borne 
fruit; also atl weakly shoots, aild shoften the strong shoots 
to four iifUis. Stakes or raiU are not absolutely necessary* 
The tops of each stool may be tied togi^lfaer in sumnier at 
their tips; or it is recommended to tie oqe half of two hills 
together at the tips : thus they form arches or festoonSr 
With regard to the double bearing varieties, it is recom- 
mended to cut down every alternate stool to within a few 
inches of the ground, in the annual pruning. Thus a suc^ 
cession of large, late crops is always maintained. 

The raspberry .plantation is in its prime the third year, 
but must be annihilated afler it has stood si& years; and 
new ones must in the mean time be formed. 



PERSIMMON. — CDiwpyrii* Vtrginiana.) 

AMantTCAN Dai^b, or Vnimt. 

The peMimmon fl<>iiriBhes as far Mrth as th(e Riv^r €diH 
necticnt, in the Mtitedo of A^!", biit is dWi^rfish. In a 
SfokafMe soil and clii^are, if rises to ihte heigltt of sktty 
feet, or f6Hf ^ianfefers-of ita hase. Thejea^«» ai% iMMiig; 
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entire, of a fine dark green above, and glattooufl beloir, 
and from four to six inches long. The fertile and barren 
UosBoms are produced on different trees. Tbe fruit, which 
U ahum ant, is round, of the eixe of a small plum, of a 
reddish 'iolor, and fleshy ; they contain six or eight small 
stQpes; their taste is very astringent, but whmi ameliorated 
by frost, they are sweet and agreeaUe. The fruit, when 
bruised and fermented, produces brandy, which becomes 
good by age. This tree is raised from the seeds, which 
should be planted in autumn; and fine varieties may be 
propagated by inoculating or grafting. 



STRAWBERRY. — (Fragaria.) 

The strawberry is a low, creeping, perennial pilant; a 
native of the old continent ; also of America, where it is 
found growing in a wild state. Botanists consider them a 
genus comprehending three species. 

Uses. The strawberry is a fragrant and delicioas 
dessert fruit, whether eaten alone or with cream and sugar ; 
and forms a fine preserve. It is deemed very whole- 
some, as it never causes acidity on the stomach. Boer- 
have considered its use as one of the principal reme- 
dies in putrid fever; and Hoffman asserts that he has 
known consumptive people cured by the use of strawber- 
ries. It is also asserted that by eating plentifully of straw- 
berries, rheumatic complaints are averted or cured. They 
also dissolve tartarous incrustations on the teeth. And 
lastly, Phillips asserts that the Pine strawberries make an 
agreeable dessert wine, as rich as Mountain, but possessing • 
greater fragrance and acidity. 

Vakieties. 

Mr. Bamet [see Vol. ti. of the Land* Hort, Trans.] has 
divided strawberries into seven classes. Mr. Lindley has 
adopted the same course. And in describing the size of 
the^ fruit, I shall have reference to the general size of the 
particular class. J have adopted the s^me systeiin 
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'nie Alpine and Woodstr8wfaervies4gtee in thetr gen- 
eral habits and character. Tke limit, however, dififen. The 
Alpines haTs cooieal fruit, and are firuitiul.in autumn. The 
Wood strawberries are niof e globose ; they onlf produee 
froit in summer. -* Batnei, — See Vol ¥». iif BItlrt. Tram, 
1. Red Alpine, {JFVaisier des Alps,) wkh rtmnen. 

The fruit is email and eonioal, ripening in summer and 
eutomn. 

£• White Almnb, (Fraisiier des Adps « JFVittV B^emc^) 
vfHk runners. 

The fruit is small nnd conical, ripening suecessiYdy in 
summer and autumn. 
5. •Red Wood. Frcdsier Commun, 

An old variety, extensively cohiYated jiear Bostbn for tne 
nnarkets. It ripens in summer. The fruit is scarlet and 
found, and highly esfte^med ne»r Boston Its one of the 
^ost sure, and productive, and profitable, of all strawber- 
ries. Of this variety there are no mal^s. 
%. Wnitfe Wood. JFVaisier Cetnmuh a PruH Blanc. 

This vailety rtpehis in summer; the iruit is white nxA 
Tound ; an old, good-flavcured variety, much oukivated and 
esteemed near Boston. Its produciiveneiBs equals the ted. 



CLASS n.— BLACK StUAWBlUltirES. 

The fruit of this class is lAiddle-dzed, conical, tirith a 
neck, of a very dark color at maturity ; the Seeds slightly 
imbedded; the flavor very rich and highly perRimed ; the 
leaves of this class are small, rugose, pale gi^een. — Bamet, 
See Vol. VI. of Hort. Trans. 
7. DowNTON. Knight's See^Uinff. Pom. Mag. Lind. 

The fruit is large, Orate, with a neck ; the early ihiil i^ 
somHimesof aeooksgombshape; lyf n dai^k purple settHet^ 
the flesh is scarlet, ifrm, of an iffdmntto flavoir. Or iginaited 
4^ lir. foight' 
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CUJm m. — CAROLINA, OR PINE 8TRAWBKRRIKS. 

The leaves of this class are nearly smooth, of firm tez- 
tmre, itith obtase serratares, of a dark green; the fruit 
large, varying firom nearly white to almost purple ; the 
eec^ prominent, on a smooth surface; the flavor sweet, and 
often perfumed. — Bamei.^See Vol. vi. g/Hort. Trwu. 
0« Bishop's Gt.ork. 

The fruit is very large, of a dark, shining crimscm, and 
of excellent flavor. It is of very vigorous growth, and 
deemed by some equal and much more productive than 
Keen's Seedling; while with others, near Boston, it is 
about being supplanted by new and improved kinds, which 
are deemed far superior. 
41« ^Brttish Queen, Mtatt's. Thompson. 

New, very large, and splendid ; some having measured 
six ioch^ round ; form roundish, some being cockscomb- 
formed; color scarlet; flavor excellent; and early. The 
footstalks grow tall, the fruit being borne high according 
to Loudon. It grows vigorously, and bears abundantly. 
Introduced to Boston by Col. Wilder but very recently. 
82. *Swain8tone'« Seedung. Thompson. Col.Wilder. 

New; very large ; form ovate, coior scarlet; and of excel- 
lent flavor. It grows vigorously, and. bears abundantly, 
ripening early. It sometimes produces a second crop in 
autumn. Introduced to Boston but very recently. 
151. Elton Seedling. Pom. Mag. Lindley. Barnet. 

The fruit is large, ovate, often cockscomb-shaped« of a 
rich, shining dark red ; the seeds yellow, with ridged in^ 
tervals ; the flesh is firm, with a small core, deep red, juicy, 
with a sharp, rich flavor. This variety is by some esteem^ 
as the most productive and best of all for a late crop. 
13* *Hovet's Seedling. 

A new variety, which was originated by Messrs. Hovey 
and Co., at Cambridge, near Boston, in 1834, and which has 
obtained the highest premium of the Massachusetts Horti- 
cultural Society, for several successive years, as the best 
yet seen, to the date of 1843. It has thus been well 
described : — " Fruit very large, round, or slightly ovate, 
conical $ deep shining red, paler in the shade; seeds 
inserted in a slight cavity.; flesh scarlet, (paler in the 
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Itrflest berries,) end firai» aboanding in an agreeable acid 
ana high-flavored juice ; not surpassed by any other vari« 
ety ; footstalks long, and elevating the fruit from the 
ground, and every berry attaining a' good size; leaves 
large, and rather light green; vines very yigorous." 
The blossoms are chiefly or all female; it must therefore 
be grown in rows, near to, or alternate with, the Melon, 
Virginia Scarlet, or similar kinds, which will cause it to 
bear enormously. The most splendid and valuable of all 
strawberries yet known with us. In this my opinion. 
Col. Wilder, and others who have proved the kind, fully 
coin&ide ; Bayne's Incomparable, Myatt's British Queen, 
and Ross's Phcsnix, of which we have high expectations, 
being ye£ untried, and but very recently introduced. 

14. Keen's Seedling. Pom. Mag. Lindler. 

Etere$ Black Pine^ KaaCs Mw Pinef EtaC$ Nkw SeedHnr. 
The fruit is very large, globular, or ovate ; of a dark 
purplish scarlet, hairy; it sometimes assumes the cocks* 
comb shape; the surface polished, seeds slightly imbed- 
ded ; flesh firm, solid, scarlet, high-flavored. Introduced 
to the vicinity of Boston, by Mr. Pratt ; also by Mr. Hag- 

Ssrston. The fruit grows high, which is much in its favor 
riginated by Mr. Michael Keen, from Keen's Imperial. 
Near Boston, this variety is now but little cultivated foi 
the market; ev^i the old Redwood being preferred, as far 
■lore productive. Keen's is productive only on dry soils. 

16* Old Pine, or Caeolina. Pom. Mag. Lind. Bar net. 
CHa Pine^ Barham Down, BUuk Ccarolina, Codcscomb Pme^ 
Devonshire SearUi Pint, Kew Pint, Large CaroUnOf Lnrge 
Pinty MiMS €hmning% MrUCs Seedling, Old Carolina, 
Large Scarlet Pine, Pine, BegenPa FaivoriU, SeariU Hne, 
Varnished, Windsor Pine* 
Fruit large, ovate, conical, with a neck, sometimes 
cockscomb-shaped in the early fruit; of a bright scarlet; 
the flesh pale scarlet, rich, juicy, with a very grateful fla- 
vor; a good bearer, and very highly esteemed. 
17. Turner's Late Pine. 

New, and in high estimation in England, and very 
valuable, according to all accon-sts receiv^. 
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CLMS IT.^CmiLI STRAWMIHIffifiR 

The Itaves of this class are very villousy hoarj, iTitli 
imall leaflets of thick texture, with very obtuse serrnturea; 
the iiuit is very large and pale» with prominent seeds ; the 
flesh in the type, which is the true Chili, is insipid.-— 
Barmt, in Vol. vi. of Lond, Hort. Trans. 
18. Wilmot's Sufrrji. Barnet Lindley. 

The early frait is very large, irregular, sometimes coek» 
comb-ebapcKi ; afterwards they are invariably rouitd, verf 
hairy, pale scarlet, and polished ; the see<ls are brown and 
projecting ; flesh very firm, pale scarlet near the ou&ide^ 
but whitish within, with a small hollow in the centre, and 
a core ; flavor good, buttery, and rich, mixed ^ith acid. 
This variety is but very little cultivated for the market, or 
for any other purpose near Boston. It is here found to be 
unproductive generally. Outcast, lately, by Air. Thomp- 
aon, from the garden of the Loodoii Hotticvdtiiral Sociely. 



CLASS v. — GREEN STRAWBERRIES. 

The French cultivate several varieties of this Btnw» 
berry. The GV-seitPtiie is much known in England, bue 
it seldom bears perfect fruit ; it bears well only in aoniei 
pnrtieolar situations. Their character is dwarflsh, mgo]| 
resembling the Wood strawberry. The leaves are light 
green, and strongly plaited. — Barnet, Vol. vi. Land. Hort, 
Trans, 

Lindley has described the Green Strawberry, ( JFVot- 
sier Vert,) — Caucasian, Green Alpine, Green Wood, Pine' 
Apple, — but ascribes their defection to the multitude of 
runners, and has no doubt but if these were restrained, 
they would prove productive. 



CLASf^ v. — HAUTBOIS STRAWBERRIES. 

The leaves of this class are highly elevated, rough, and 
of a thin texture ; the scapes or stems tall: and strong ; the 



fruit mictdle-sized, pale greeni5h vi^ute, ^fed with duH 
fMiipie; tbe seeds sKg)»Uy imbedded ; the flavor musky. — 
Sarwtf in Hort. Trans, Vol. n. Supposed to be so namtd 
f n account cf tkeir bearing their fnUt high — Hautbois, or 
High Wood, 

19* Larg9 Flat HAiTYBOiS. Barnet. Potn.Ma^. Lind. 

Aifft HautboiSj Formosa HauUfoiSj Sawder's HautboiSf Saitm^$ 

JHhidboiSy Weapmndh Hautbois, WhiJbe HaMois. 

The firuit is large, round, depressed, Ughfred; the seeds 

jare imbedded; the flesh is greenish, juiey, delicate^ witb- 

oat a core. 

fiQm Prolific, or Conical Hautbois. Barnet. Pom. 
Mag. Lindley. 
Double Bearing, DuHof, HermapkrodiU, Hudson^ f Say, JRe- 
genfs, Sacombe, Sir Joseph Banks^s, Spring Grove. 
The fruit isiai'ge, Conical; of a dark purple color; flesh 
solid, greenish, and high-flavored; an abundant beafer, 
and by far the best tof the Hautfoois strawberries. The 
flowers are the lai^est of the class ; and it usually pro- 
duces two crops. 



CLASS VIL^SCARLET STRAWBERRIES. 

The JFragaria Virginiana of botanists is the type of 
this class. The leaves are nearly smooth, thin, dark green, 
With sharp-pointed serratures; the fruit mostly small, of a 
bright scarlet color ; the seeds more or less deeply imbed- 
ded, with ridged intervals; the flavor acid, with a slight 
perfume. — '- Barnet , in Hort. Trans, Vol. vi. 
Him Black Roseberrt. Pom. Mag. Barnet. Lindley. 

The fruit is of good size, obtusely conical, deep purplish 
red, and shining; the seeds are slightly imbedded; flesh 
dark red near the outside, solid, buttery, and juicy, and of 
excellent flavor. 

5^. Grove End Scarlet. Barnet. Pom. Mag. 
AOdnson's Scadei, WUmoPs Early ScarUt 

A first-rate strawberry, and an abundant bearer. The 
fruit is of considerable size, depressed, spherical, of a 
bright vermilion color ; seeds slightly imbedded, with flat 
intervals; flesh pale scarlet, firm, with a core; flavor 
agreeable, and slightly acid. 
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JM. MBTHTClf SCARLCT. 

Yerj large, conical, aometiroes cordate, or cockscomb^ 
formed; dark acarlet; flesh acarlet, woolly, at times hoi* 
low; good, and very productive, but not first rate; once 
much cultivated ; now being supplanted by improved kinds. 
Now outcast, also, by Mr. Thompson. 
81* Melon. 

Of good siM; form roundish ; of excellent flavor ; a 
bearer. The blossoms are both male and female. 

ther kinds, as Hovey^s Seedling, &c., having few or no 
male blossoms, bear enormous crops only when in the 
vicinity of the Melon, or Virginia, and similar kinds, 
which possess both. 

45. CotJL Late Scarlet. Thompson. 

Sir George MaekenMs LaU Scarlet. lb. 
New, very large; form ovate; of fine flavor; a new 
kind, described by Mr. Thompson, as an excellent late 
sort, and good bearer. 
fl5. •Old Scarlet. Pom. Mag. Lindley. Barnet 

EcarlaU dt VirginU of the French, Scarlet^ Early Scarldf 
Chiginal Secnd, Early Vir^nia Scarlet. 
A middle-sized, globular fruit, of a light scarlet color ; 
slightly hairy ; seeds deeply imbedded, with ridged inter- 
vals ; flesh pale scarlet, firm, and high-flavored. A good 
bearer, ripening early ; valuable tor preserving. Esteemed, 
near Boston, as one of the most sure and profitable of 
strawberries for an early crop. There are no male va- 
rieties of this fruit. 

In 1822, the London Horticultural Society, by their cir- 
culars, congregated from all quarters a vast collection of 
strawberries at Chiswick. The whole were examined by 
Mr. Barnet; there were two hundred distinct names or 
synonymes, and fifly-four varieties ; his account of them oc- 
cupies eighty pages quarto. — See Hort, Trans. Vol. vi. 

The whole list of strawberries which are now described 
includes several kinds which were unknown, either to 
Messrs. Barnet or Liudley, or to the editors of the Pomo- 
logical Magazine at the time they wrote; it includes sev- 
eral kinds, new, improved, and far more valuab e and 
splendid than were then known : some of which are of 
American origin. 



Varieties, ooteftst by Mr. Thompson, from the Garden 
of the London*Horticultural Society, as undeserving : — 

Of Scarlets — Bishop's Seedling; Duke of Kent's Scar- 
let ; Hudson's Bay, of all its varieties^ Knight's Large Scar- 
let ; Sir Joseph Banks's Scarlet ; Wil mot's Late Scarlet. 

Of Black Strawberries — Knight's Scarlet Fleshed ; 
Pitmaston, black ; Sweet Cone. 

Of Pine Strawberries — Bath Scarlet; Black Prince; 
Bostock ; Keen's Imperial ; Mulberry. 

Of Chili — Wilmot's Superb, and all other Chili. 

Of Hautbois — Common Hautbois. 

Of Green Strawberries — AH of the class. 

Of Alpine — Red Bush Alpine ; White Bush Alpine. 

Also, many others, not here named, of all classes. 



NEW VARIETIES OF STRAWBERRIES. 

First on this list are new kinds of English origin, such 
only as have been reported by Mr. Thompson or Loudon 
ai^the most extraordinary of all that have lately appeared. 
40* Bishopric. Loudon, Thompson. 

41. Myatt's Deptford Pine 

The fruit is red scarlet ; large ; round, or flattened ; flesh 
firm, heavy, and good ; magnificent. 

42. Myatt's Eliza. Loudon, Thompson, i^ 
43« Nswson's Princess Royal. Loudon, Thompson, 
44* Wilmot's Victoria. Loudon, Thompson, 

45. Bishop's Wick. Hart, Soc, Cat, 

Of large size, and conical form ; color scarlet ; quality 
excellent, according to Mr. Thompson. 
86* Calipornian. 

A new species, brought by Captain Howland from the 
shores of California in 1841. Foliage large and remark- 
able ; the fruit is said to be fine, and of mpst surpassing size. 
85. *Ro8s's Phcenix. 

Foliage very large ; fruit of the largest size ; some being 
of cockscomb form ; of excellent flavor, and one of the 
most productive known. Raised from Keen's Seedling by 
Mr. Alexander Ross, of Hudson city, N. Y., in 1837; 
proved and thus recommended by Mr. Wilson, of Albany. 
87. Lafatettb. 

Foliage large ; fruit large, conical ; color pale rose, re- 
markable ; of high but peculiar flavor ; very productive 
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Ltfte fiom BerkiWre eounty, M^amcHmai&m:^ Origin 

unknown. 

as. ^Batnb'8 Eztba Early. 

New; productive; of medium size ; round; color deep 
scarlet ; flavor superior ; exira tarfy. Such is the undoubt- 
ed description of Dr. Bayne, of Alexandria, D. C, where 
the fruit was first originated or found. Sent hither in 1843,* 
as earlier than an j other varieties he could ever obtain. In 
that climate it begins to ripen by the S9th of April. 
89. ^Batne's Incomparable* « 

New ; foliage very luxuriant ; fruit very large, roundish, 
some being cockscomb formed ; seeds rather prominent ; 
flesh firm, pale scarlet ; flavor very superior. Its produc- 
tiveness unsurpassed, and exceeding all others known. A 
native, first found or originaied at Alexandria, D. C, by 
Dr. Bayne; and, with this undoubted description, sent 
hither by him in 1843. 



CULTIVATION, ^ 

Som^ varieties of the strawberry have male blossom^ 
only, and are sterile. Some have blossoms both male and 
female in the same plant, and bear moderately. Others 
have female blossoms only ; such are most productive of 
alf, but only when set near the former kinds. 

Dr. J. H. Bayne, an amateur, and distinguished cultiva- 
tor, of Alexandria, D. C, by letter of 1843, states that h^ 
extirpates all sterile plants. The Melon 8irau>bsrrif, which 
possesses blossoms both male and female, he has found 
answering every purpose. In its proximity, Hovey's Seed* 
ling is productive ; and the Melon, when set in rows al- 
ternate with the Hudson's Bay, will impregnate ev^y 
flower, causing the latter to yield enormous crops. 

It is recommended that, as early in summer as the 
young runners have taken root, they should be transplanted 
into nursery beds five or six inches asunder. B.y this 
management they will by autumn have become fine, strong 
plants, capable of producing fruU the following summer. 

For the reception of these plants, the ground may be 
trenched twenty inches deep, and a quantity of half-rotted 
manure incorporated to half this depth. For economy, 
it is also recommended, in the final transplanting, to 
iet. the plants in beds of four rows each-; therows ran- 
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mng in a longitudinal direction ; the distance between the 
beds to vary from two to two and a half feet, according to 
the sorts to be planted, as some varieties require much more 
space than others. As to the distances of the rows asun- 
der, and the distance of the plants in the rows, I will laj 
down, on Lindley's authority, the following rules : — 

3d Class. In rows fifteen inches asunder ; the plants 
fifteen inches' distance in the row. Wtlmofs St^erb the 
same. 

2d and 4th Classes, (except Wilmot's, as above.) In 
rows fifteen inches asunder ; and twelve inches' distance in 
the rows. 

6th and 7th Classes. In rows twelve inches asunder ; 
and twelve inches' distance in the rows. 

1st and 5th Classes. In lows twelve inches asunder ; 
and nine inches' distance in the rows. 

During the first year, the runners are to be carefully de» 
stroyed before they have taken root. . Around suph as show 
fruit, grass or straw is placed; (Keen recommends the 
same ; for the plant derives its name from this circum- 
stance.) This protects alike the soil from washing rains, 
from a scorching sun, and the consequent evaporation of its 
moisture ; it protects the fruit from becoming soiled. But 
as soon as the fruit is gathered, this covering is to be removed, 
and the soil kept clear of weeds by the hoe till autumn. 

In autumn, he directs the leaves to be cut off, (only a por- 
tion, I presume,) and all the spaces, including the alleys, to 
be dug carefully over with a pronged fork, so as not to injure 
their roots. lloth Keen and Mr. Knight, however, direct 
manure to be applied before this last operation is com- 
menced ; and Mr. Knight has particularly cautioned against 
digging so deep as to disturb the roots, as it weakens the 
force of the plants. 

The second summer, Lindley further states that the plants 
will bear their best crop' and finest fruit ; the beds and out- 
side of the alleys should be covered with mown grass or 
with straw three or four inches thick ; by this method he 
states he has found the fruit not only more abundant, but of 
finer quality. 

It has been recommended to raise the Alpines from the 
seed. But Mr. Williams, of Pitmaston, (Hort. Trans.,) 
condemns the practice. — Lindley joins him in this ; for 
having procured a ffood sort, it is recommended to increase 



md coftliniie it; aad 1mit^ no saistwe of iolbfior sort^ 
with the idea that such mixtures wiJI improve^ Some hai^ 
directed, in regard to the Aipines and Hamboi«y that a cev^ 
tain proportion of male or s|«rile plants should be pre-i 
served. But the experienee of Lindley ana some others 
seems-opposed to this practice.— -These sterile plants, nerer) 
producing fruit, outgrow all the rest; tbej overrun those 
which produce fruit,, and soon take possession of the whole 
soil; they are neither useful nor necessary, but, on the 
contrary, ruinous, as the whole bed soon becomes barren. 
But by excluding the sterile plants in the beginning, the 
whole will remain productive. 

As to the AipineSf Lindley directs to set them out in 
August ; and by spring the beds will be covered with run* 
eers: these are not to be disturbed or removed, as in the 
case of other sorts; for they will produce fruit during 
autumn. 

Managinunt i^ Alpine and other Saris of Strawhemes^ 
when large and late Crops are desired. The Alpine straw- 
berries are chiefly valuable on account of their continuing 
fruitful after all otlier varieties are gone. In order to make 
the utmost of this icaluable property which they possess, Mr^ 
John Williams, of Pitmaston, has directed {see Hort. Trans.), 
to form the beds in August ; by sprint the beds will be 
well stocked with plants. When they, have come into full 
blossom in spring, cut off every flower, without injuring th^ 
leaves. This operation is to be again, repeated as soon as 
a second set of blossoms appear. The third set of bios-: 
soms are suffered to remain ; and, the plants having by 
this system accumulated strength, heavy crops are pro- 
duced after other strawberries are gone, and when alone the 
Alpine strawberries are highly valuable. 

Another mode has been stated, by which a large crop of 
the common varieties of strawberries is pr-oduced in au^ 
tumn. When the first crop is gone, the plants are shorn 
of every leaf, and at suitable intervals profusely watered : 
by this mode, they not only renew their leaves, but a crop 
of blossoms and fruit is produced. 

With regard to the produce of strawberries,, all agree 
that the crop of the second year is more valuable than any 
succeeding crop. I will briefly detail a few of the most 
approved modes in relation to this subjec^t. 



1^^ TheiDodiei^Ad^pted foj^ Mr:Kcont 

M That «iopt0<t bi^ Tl A. Kniglit^ £«{. 

M. McMies-of iii«iMgencBt*fliiuoh i^pvoved ai^ ia. pf aor 
•ioenear BcwtoK. 

Mr. Keen forms his beds in the spring. — The.Haatbois 
and Pines are placed in rows, three feet asunder, and eigh- 
teen inches in the row ; [other classes at a proportionate 
distance.] The object in placing them at this great dis- 
tance is, that there may be room for the feet of the gath- 
erers ; also room for the vines to spread, to the end of the 
tkird year,^ when, the bed i» taken upi and the grQUQd 
planted anew. The first year, little fruit is expected — the 
i^cond year, a very great cfop-r- the third year,, a very mod- 
e^ai^e ciiQp. Mr. Knight condemns this system in part ; 
his mpde i& as. follov^s : -<- Li)^e IVfr. Keen, he forms hisi 
b^d4 ii| thei spring: be places the Pine and IJautbois ii^ 
l^m-t sixteen inches a^t^^der, and qnly eight inches in thiei 
row; [ojther clas^^es at a proportionate distanpe.] This i^ 
f£$^ thr^ to four times the nu^iber of fdants on the sain^ 
grf^und a?, Mr. K^en. Mr. Kx^ghil takes ojQT no runners. 
ei^cept ferthc) purpose^ of forming new bqds ; an(} he thinks 
tie lK^Jst oht£^in neac twice th^ produce Ji^ the second year> 
l*rr which all acikaQwledgetQ be the friiitful year^ — from thQ 
tm$^ gf oiind as Mr. Keen. Foi; Mr,. Knight leaves nq 
unoccupied ground for the feet of the gatherers; as h^ 
considers th^ :;mount thus destroyed very inconsiderable, 
compared with the waste of land. Mr. Knight destroys his 
beds in the autumn of the second year, after the first great 
or main crop is taken off. He esteems this the most eco- 
nomical mode. 

In the vicinity of Boston, the following mode is oAea 
adopted : — The vines are usually transplanted in August. 
The rows are formed from eighteen inches to ivio fe^l 
t8ii»4ev« The riiin^ers, during the first yeai, aire destroyed. 
In the second year, tliey are^^uffered to grpw and fill the 
lAtervs^, and in the autumn of that year, the whole old rowa 
are turned under with the spade, and the rows are thus 
shifled to the middle of the space. The same process is 
repeated every second year. 

Another mode, which may be recommended generally, is 
to plant the strawberries in rows thirty inches asuiKleT, aQ4 
lyiMliiQiMa? distant in Ike row, and 3uffer tl)« vii^s to ex- 
tend to the width of eightocnisfibes, l^ris^g twc^je i^pjh^ 



q>ace for an alley ; or allofw eighteen ineliea' widiii to the 
alleys, and three feet asonder to the rows; and to form new 
heds every three years, or never to suffinr the bed to exist 
over four years ; and to plant out in August in preference 
to spring. 



LIME PLANT . — iPodopkyttympeUaitm.) 

A hardy and singular production of nature. The stem 
foliage, flower, and fruit, are formed in the earth ; and after 
the plant has come up, there is nothing more than an ex* 
tension of parts. The stems, at the height of from eight to 
twelve inches, branch out into two arms : at the extremity 
of each is a large palmated leaf From the fork proceeds 
the fruit stem. The fruit is about the size of a large lime, 
green while growing, and yellow when ripe ; it has the fla- 
vor of a pine-apple, and as to eating, is little inferior to that 
fruit. The plant requires a moist soil, in' a cool, shady 
situation. It may be propagated by seed, but best by di- 
viding the roots, which are jointed and creeping. The 
root is medicinal. A native of America. 



MELON. 

MUSKMELON. {Cucums Melo.) 

A delicious, large, oblong or globular fruit, too generally 
known to need a particular Ascription. It is a native of 
Asia, and besides its use at the dessert, it forms, while 
young, an excellent pickle. 

VARIETIES. 

1. Black Rock. LindUy, 

Very large, oblate ; yellowish skin ; flesh thiok, orange 
colored, and of an excellent flavor. 



ft* Darse Melon. Hart. Trans.. 

Fi^ait Ur^,. ovale, or ova), pale greeo^^ flesh white, 
thick, crisp, melting, very st^ieet^ 
8. Dutch Rock. Lindleif. 

An., oblate, mediimMized fruit, with a thick, yellow, 
rough skin; flesh oN^ge^pIored* thick, meluagi sweeti; 
and high-flavored. 
44. Early Cantaloupe* LindkyK 

Small, globular, ribbed; skin, .pale gre^; fl(^h,|Ora^o^ 
colored, juicy, of good flavor. 
5^. Eai^lt PoLiGNAQ^ Lmdky.. 

A small, round fruit, with a palo) ye|]p.w,. rough skin; 
flesh yellow, thick, sweet, and highly-flavo^^d. 
^. Gajss^h. MjSLON^ (OstricVsEgg.) IJort, Tran?.^ 

A green, oyai, h^ndsojn^e fruit; flesh. je,ry, thick, greefi,^ 
melting, very sweet, and high-flavored. 

7^, Qj^Bjii^ HoosAJi^E^ Wort. Tran»^ 

A handsome, egg-shaped fruit; flesh. greenjsh' white;, 
tender, delicate, juicy, highly-perfumed. A,very e^^ellenl 
andrproductive variety. • 

8^, Itaman.Qrebn-Plusiiw)^ Uqri.Transi, , 

A,small» round* p?ile green fruit ; fl^ah paJft. green, soft, 
juicy, very sweet, and high-flavored. 
9* Large Germek. Hort, Trans. 

A' large, excellent, and prodtietive round fhi it, of a sea 
green color; fl<^h clear greep, very thick^ firm, jaicy, 
rich, and high-flavored. 
lO* Melon de Carmes. Lindley. 

A very large, oblong, bright orange-colored fVuit ; flesh 
very thick, salmon-colored, tender, not juicy, .a>veetj^ and 
good-flavored. 
11. Melon, op Keisino^ If^rt* Tran^. 

A beautiful, egg-shaped frjiit, bright lemon cplor ; flesh 
very thick, nearly white, very juicy, delicatei, sweet, an^ 
high-flavored, like a Beurree Pear. 
1^. Montagu Cantaloupe. Hort, Trans. 

Form round or oval, small, greenish whit^^ flesh thtck^ 
reddish, soft, sweet, juicy, and delicate. 
18, Orange Cantaloupe. Lindley, 

A small, round, yellow fruit; flesh deep orange red^ 
jhicy, sugary, and extremely high-flavored. 



il(f NEW AMBUCAU OBCVABDIfV. 

14. RoMANA. Neia. 

A niiddle-sized, o^al, pale yellow fhilty ribbed; iesb 
yellow, firm, and welUflarored. 

15. Scarlet Rock. LindUy, 

An oblate, deeply-ribbed, pale ffreen fniit ; flesh reddish ; 
lender, jaicy, sweet, and highly-narored. 
10. SiLTER Rock. LindUy. 

Middle-sized, oblate ; skin green and yellow, blotched ; 
flesh pale red, sweet, and well-flavored. 

17. Smooth Scarlet-Fleshed. LindUy. Hort, Trans, 
Form round or oral ; skin greenish yellow ; flesh scarlet; 

firm, and high-flavored. 

18. Sweet Melon of Ispahan. Hort, Trans, 
Fruit large, ovate ; skin smooth, of a sulphur color : flesh 

white, very thick, crisp, sugary, and very rich. 

19. Dampsha Melon. Hort, Trans, 

Fruit oblong, yellowish green ; flesh green, melting, and 
of excellent flavor. 

ftO. Green Yalencla. Hort, Trans. 

Form oval, poinied, slightly ribbed, of a dark green color \ 
flesh pale straw color, firm, saccharine, juicy, and pleasant. 
The latter crops of the two lastrnamed varieties keep till 
winter. 

We may also enumerate the following fine varieties : — 
Qreen Citron^ (fine,) green flesh ; 
Mvrray*s Pine^Apple, do. 
Persian, do. 

Nutmeg, do. 

AGnorca, do. 

Large Cantaloupe; 
Star; very late; 

Pomegranate^ or musk, (fine,) odoraiissimus ; 
Palermo, very rich and fine ; flesh green, and keeps late 
in the season. 

Cultivation. The musk melon is raised from seed 
planted in April or May, in a highly-manured, warm, loamy 
soil, in hills six or eight feet asunder. Those kinds in- 
tended for seed should be raised remote from inferior vari- 
eties. The vines should be pruned of superfluous branches, 
and all superfluous firuits must be removed as soon as they 
appear. 
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WATERMELON. (Cucurbitus citruUus.) 

A native of Asia, and cultivated in all the wafm and 
temperate countries of Europe, Africa, and America. A 
very large, round or oblong fruit, too well known in our 
climate to need a particular description. 

Usfss. The watermelon is a very refreshing and whole* 
some dessert fruit in the warm season : it mitigates thirst 
From the watermelon an excellent sweetmeat, called artifi- 
cial citron, may be prepared as follows : — 

American atron. 

Pare the dark green from the outside, and scrape the soft 
from the inside, of the melon ; cut it in different forms, and 
boil it in alum water until clear ; throw it into spring water, 
where it may remain two or three hours, ^ changing the 
water frequently. 

'* To* one pound of fruit, take two of sugar ; make a 
sirupiof half the quantity, and boil in it all the citron until 
done, when it will be transpareA. At the expiration of 
two or three days, take the jelly from it, add the remaining 
half of sugar, boil and pour it over the citron, which will 
be ready for use. Season it with ginger ; sliced lemon is 
preferable." 

The inspissated juice of ,the watermelon of the sweetest 
kinds, affords a bright, light-colored sirup. A conserve 
and marmalade is also prepared from the fruit. At Sarpa, 
on the River Volga, says Pallas, they brew beer from the 
juice. 

Varieties. — 1^ Long Carolina ; 2. Round Carolina, 

Cultivation. The cultivation of the watermelon is in 
all respects the same as the moskmelon; Innumerable 
and nameless fine varieties eoBtinuaily appear. But the 
same precautions are necessary to preserve the seed in its 
purity, as are recommended for the mnsk-melon. Tbey 
require a highly-mantiredj rich, warm, and rather Aaodj 
sou. 
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BERBERRY. (Berlmk.) 

The berberry, or barberry, is a prickly shrub, ri^tigtoUlB 
height ef ten feet, wkh nnneroiis brtaelies. The bark ii 
■shHDolored outside, and yellow wiikiii ; the fruk is ai ^cluft* 
ters, of a red color and aetd taste. It is said to be a native 
of Asia, but abomids in the Noitfaeni and Middle States 
of America. Some species of grain are liable to become 
affected by rust, if raised in its Ticinity , particularly rye. 

Us£8. The fruit is used for pickling, and for preserriiig; 
a decoction of the berries, sweetened, is deemed a useful ds 
well as pleasant drink in fevers. The inner bark is saidto 
be used in France for dyeing cotton and silk of /a bright 
veUow ; also for staining wood, by cabinet makers ; and in 
Poland it is used for coloring ledther. 
m 

VARIETIES. 

1. Red Berberry. 

Of this there are two varieties ; one the common Ixsr- 
berry, with stones ; the other without. 

43. White Bbrbbrrt. 

Fruit large, agreeable, but not productive. 
*8.* Black Sweet. Loudon. 

Requires a warm situation. 

4* Chinese Berberrt. 

This variety in some respects resembles the red, but 
differs some in appear ance^ and is deemed the roost f>rna« 
'itiental. 
'6. Hf^LLToLBAVSD BtamumfT. Btrheris aquafoUmn. 

A new «id euri»us variety from the Rocky Mountains ; 
^^ff 4i^«Bt from all others. This appears to be a variety 
'WitA thornleas WQfiod, and with lenves kurger and by far more 
haiidkKiaie than the other species, with prickly points. A 
low, sub-evergreen shrub. The blossoms are produced in 
numerous yellow clusters, and are beautiful. 

Soil anb Cultivation. The berberry prefers a dry 
•oil, but will succeed in almost any soil or situation, it w 
raised from seeds, from layers and suckers. 



BLACKBERRY. 

J(^Brambk. ^^.Rubm JrutieaM.) 

1. Bvfm Blaoksehrt. Rubus Americtmus. 

A shrub rising to the height of ten feet, somewhat ribbetf 
4Mr angled, and armed whh hooked spines. The fruit, which 
grows in dusters, is obkmg, 4ui inch In length, of a fining 
black, of an agreeable taste, sweet, or subvcid, and astrin- 
gent. This plant tfariires in a rich, moist, sandy loam, and 
18 often cultivated in gardens, where its fruit >is maeh im- 
proved in siee, a«d its crops very •abundant. 

ft. Trailing Blackberry. Dewberry. Rubus prO' 
cumbens. 
This is a plant with low, trailhig branches ; its steins ane 
weak, and bend to the earth, and there take root. The fruit 
is large, nearly globular, of a blaok color, and covered with 
bloom, of a sweet, subacid, lively taste ; this plant succeeds 
in dry, hilly land. 

Uses. The blackberry is considered a pleasant and 
• wholesome dessert fruit, if used with B^deration ; it is 
used in pies, tarts, &c. A jelly is made of the blackberry 
of considerable medicinal efficacy in nephritic disorders. 
It is singular that a fruit so productive as the Mi bhck- 
berry should be so little cultivated. Both apecies may he 
propagated either from seed or from lay^9, and ate won- 
derfully improved by oultivation. 

8« W^i'^^'^^^^^^^ Arakble. Rubus alk€i. 
A variety with white fruit. 

4. Double White Flowering. Rubus aibfhpkno. 
A beautiful and ornamental variety. 



CRANBERRIES.— (Oiycocciifmacrocafyttt.) 
AMow, trailing vine, an indigenous fitiit, gronrmg wild in 
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is iDiich used m pies, paddings, tarts, preseires, d&c The 
crsoberry is a plant of easy culture ; and with but little 
expense, not a doubt exists that meadows which are now 
barren wastes, or yield nothing but coarse herbage, might 
be converted into profitable cranberry fields. According 
to Loudon, Sir Joseph Banks, who obtained this plant from 
America, raised, in 1831, on a square of eighteen feet 
each way, three and a half Winchester bushels, which is 
at the rate of four hundred and sixty bushels to the acre. 
A roan with a cranberry rake will, in a good cranberry 
meadow, gather from twenty to fifty bushels in a day ; any 
meadow will answer. Capt. Henry Hall, of Barnstable, has 
cultivated the cranberry twenty years. They grow well 
on sandy bogs after draining; if the boga are covered with 
brush, it is removed, but it is not necessary to remove the 
rushes, as the strong roots of the cranberry soon Over- 
power them. It would be well if, previous to planting, the 
land could be ploughed ; but Capt. Hall usually spreads on 
beach sand, and digs holes four feet asunder each way, 
the same distance as for corn; the holes are, however, 
deeper. Into these holes, sods of cranberry roots are 
planted, and in the space of three years the whole ground 
IS covered. The planting is usually performed in autumn. 
Mr. F. A. Hayden, of Lincoln, Mass., is stated to have 
gathered from his farm, in 1830, four hundred bushels of 
cranberries, which brought him, in Boston market, 9400. 
An acre of cranberries in full bearing will produce 
over 200 bushels ; and the fruit generally sells, in the mar- 
kets of Boston, for $1.50 per bushel, and much higher than 
in former years. Allhough a moist soil is best suited to 
the plant, yet, with a suitable mixture of bog e^rth, it will 
flourish, producing abundant crops, even in any dry soil. 
There is said to be a variety of cranberry in Russia of a 
superior size. 



CRANBERRY VIBURNUM. 

(V. axycoccum.) 

The cranb^ry tree, or shrub, rises to a very moderate 
hMghi. The bioesoma are white, forming a flat surface 
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from a eommon centre; or in terminating cymes; an4 
very beautiful. Its fruit is a berry about the size of a 
cranberry, of a bright red color, and very austere taste. 
They are valuable for pies, tarts, preserves, &,c. The 
tree is propagated by layers, and snckers or seeds. 

In the valley of the Columbia River, a new specie»of 
bush cranberry has been discovered, called Pambina. 



ELDER. — (Sambucus nigra.) 



A low, bushy tree, of an ornagiental appearance ; its bark 
is smooth and gray, becoming rough by age ; leaves pin- 
nate; the flowers in terminating cymes ; the berries black 
and abundant, of a sweet but not agreeable flavor ; the tree 
and its leaves are narcotic. Noxious insects avoid it. 

Uses. Although the berries are deemed poisonous to 
poultry generally, yet they are employed in the manufacture 
of an excellent, powerful and enlivening wine, remarkably 
wholesome. But the wine of white elder berries is said to 
resemble grape wine. A sirup and cordial are also pre* 
pared from the berries ; and in Germany a very pure and 
strong spirit is said to be distilled from the fruit. The 
inner green bark is saifl to be an ingredient in black dye. 
And Professor Martyn, according to Loudon, has stated 
that the tree is a whole magazine of physic to rustic practi- 
tioners ; nor is it quite neglected by more regular ones. 
Fruit trees, plants, d&c., whipped with the fresh branches, 
are effectually secured from the depredations of noxious 
insects. The wood of old trees is hard and fine-grained, 
and takes a fine polish, and is used by turners as a substi- 
tute for box wood. A HSew variety of sweet elder has been 
discovered, which is peculiar to the Oregbn region. 
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M E.D L A R • — (Jtfcg?i7i« Crermantca.) 

A low^ ipveadiiig trae; the branches are woolly; the 
Itevw are ovai, lAaeeoUte^ serrate, and woolty towards their 
poioto; the fruit is ronnd or turbinate, the size that of a 
plum ; the pulp is thick, and contains five wrinkled stones. 
An ornamental shrub, when in bloom, and a native of the 
south of Europe. 

Uses. The fruit is much esteemed by some ; but it is 
never eaten till ameliorated by frost, and in a state of decay. 

VARIETIES.* 

t» NoTTfKOHiua MfiDLAa. Loudon. 
A fhiit of a quick and pungent ta8te< 

It; , G«iitf AN MEDLAR, or Ihitch Medlar, 

A l«w, crooked, defcffmed tree, with very, large leaves^ 
entire, and downy/ beneath; the flowers are very large; 
the fruit very largj^, somewhat resembling an apple in 
shape. This variety is the largest of the medlars, and is 
deemed the. best 

Soit AND C/UiAivATiON. Raised by seeds, planted 
wlfile fresh, and in autumn ; also by layers; or by graftingi 
and> inoeuUting^ either on the medlar or on. the quince, the^ 
liewpthorn or the pear. They require a loamy^ rich soil,. 
r<«ttieF> moist thun^dry^ on a dry subloiL 



MOUNTAIN ASH.— (&r6maucujparia.) 

This tree rises %reot, in a beautiful, pyramidal form, to the. 
height of twenty-five or thirty feet ; the leaves are pinqate ; 
the flowers are white, in corymbs ; the fruit is round, of a 
fine coral red. The berries of this tree are eaten, accord'- 
ing to Loudon, in some parts of Scotland and Wales ; they 
are also used for preserving ; they are also stated to afford 



lALAL BEBBar.— tiunB-LBamm t hbtmdia, &a 81T 



Vt agreeaUe fermented liquor ; and by diMMIation, a con- 
sider able qaaatity of strong spirit According to Mr. Neill, 
in France thej are frequently grafteki on tbe s^viee tree, 
and the fruit is thus rendered of larger size, and more 
abundant. It is one of the most ornamental of all uees, 
when loaded with its large clusters of red berries in autumn. 



SALAL BERRY. 

The salal berry is a new fruit, which has been discovered 
in the valley of the Columbia River; about the size of the 
eommon grape, of a dark purple color, and sweet and 
pleasant flavor. 



SILVER-LEAVED SHEPARDIA. 

Buffalo Berry Tree. {Shepardia eleagnaides,) 

A beautiful, hardy tree, so called from its silvery leaf. 
This tree was' discovered by-Professor Nottall, in Missouri, 
in 1810, and was introduced here by the Messrs. Winship. 
The tree is of upright growth and thorny ; the leaves are 
■nail, of a delicate, silvery appearance ; the fertile and 
barren flowers are produced on different trees; the fruit is 
of the jsize and appearance of a large currant, of a fine 
scarlet color, and beautiful appearance ; th^ envelop the 
branches in profuse clusters. It is of a rich taste, and 
▼Bluable, with preparation, for preserves, tarts, d&c. 



NUTS, 



V 



WALNUT. {Juglans regia.) 
Ehoush or Maoiiba Nut. 
The walnut is a native of Persia and China. It is a 
lofty, spreading tree, with pinnated leaves, of a powerfiil 
27 • 



oi^ Thar fhul. is roubdnh idilong^ snoAlf < ^^een, entlb^ 
Mif a iMit of; a ytiloW'ColQS and irre^at form, Wtileh cmi^ 
t a. lMif4obAd JMmsft a£^ an afieMbla taste; 



U«M» Tbe^ waiiuit isao' eslesiiied.dMsaii fruii'; it also' 
foraas a* •neelieBi pioUe wben gatbesed) while it 19 yet so 
teader as to be easily probed with a needle. In France, 
an oil equal to the oil of almonds is drawn, from them. 
This oil does not congeal by cold, is highly prized by the 
painters for mixing delicate colors and varnish, and is ex- 
cellent in medicine. The young preaerTod nuts are an 
excellent sweetmeat ; good to be eaten in the morning, in 
time of pestilential distempexs; to prevent infection. — A 
most superior family medicine when ^atenin the jsmall qnan* 
tity of a single nut. TJiey are pr^ared as.follows : — GreeiD 
walnuts, in the state fit for pickling, are boiled till tender.;; 
then take them out, and to every pound of nuts add a pound 
of moist sugazy a. little water, lemon peel, mhna^^ cloves, and 
simmer till the sirup is thick, and let them stand ten days ; 
then clarify half as much more sugar, and boiled as before; 
and when-cold, cover them dose for use. 

The decoction of the leaves annoys or destroys noxious 
insects and worms. 

Th& timber is dark and! beautiful, and is very extensively 
ufed for* gunstocks,. being deemed lighter; in proportion to' 
its streni^h and elasticity, than.aay other wood. . 

Cultivation, Soil, dbo.- The wabiut is raised front 
the: seed, pi anted tin autumn; the second year; tfaegr^ are 
transplanted, and deprived, of a portion ofitbeir tap root;^ 
Th^y require a rich soil of loam and sand rather than cUy%. 
The varieties 'may be inaccbed-r— or. budd^fRom the.ini« 
nute buds at th»4>afle of the young: shoot; inserted: in iber 
summit of the two years old wood. 

BLACK WALNUT. {Jughms nigra.) 

A Knajestic tree, with. a, roynd, spreading head, which 
sometimes rises to the height of seventy feet, with a diam- 
eter of from fou||to seven feet The leaves are pinnate, 
and consist of six or eight piir of ieaAeCs. They are- acu-^ 
^ minate, serrate, and downy. The- frUil is- large, and^sur- 
rpttnded with a thick, globular, smooth, m-eien husk; the. 
■hsyi3ifr»<rottgi», ,atie«en^ili^ its surface, odoriferous,, hard,^ 
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thick, and black. It encloses a footT-lobed kernel, wlnofi 
is lafge "and sweel« 

Uses. Prom the nut' an oil is expressed equal to^oihrft 
oil for food, and usefud for the painter. From the husk a 
brown dje is pt'ocured, of different shadt^ir. The si^vrood 
is white, bat the heart is violet, becoming nearly blacks 
It is very strongs fine-grained, compact, and heavy, and ad^ 
mits a beautiful polish^ and is employed for fdrniture, aifd 
the stocks of muskets, and for the naves of wheels. It is 
extremely durable ; and it is said to be never attacked bj; 
the sea-worm. 

Cultivation, Soil, &c* The cultivation of this tree 
is the same as the walnut. It flourishes in any good soil ; 
but prefers the deep, fertile, and alluvial soila on the niar<* 
gins of creeks and rivers 

BUTTERNRLJT. {Juglans cathartica.) 

Oil Nut, White Walnut. 

A large tree, with a broad, spreading head. In suitable 
situations, it rises fifty or sixty feet, with a diameter of froia 
three to four feet at this distance from the ground. 

W'len young, this tree and its leaf strikingly resemble 
the Black walnut; but when older, they are easily distln* 
g'lislied. The fruit is similar, in most respects, to that va- 
riety, but is oval oblong ; and the nut which is enclosed isv 
obk)ng, rounded at the base, and pointed at its summit. 
The kernel is sweet, and abounds in a valuable oil. 

Uses. The fruit is eaten at the dessert: for picklmg it^ 
is superior; and is equally valuable as the walnut. Its fruit, 
preserved in the same manner as directed for the walnut, 
is equally excellent, and of equal medicinal efficacy. Pills 
formed by evaporating a decoction of the inner bark to a^t 
viscid consistence, are said to form one of the very bast 
cathartics known. The timber is of a reddish hue, not 
strong, but light and durable. It is never attacked by the 
sea-worms. U is not liable to split, and its uses are the^ 
8dme as the bass wood. 

Cultivation. The cultivation of $he Butternut is the. 
same as the walnut ; it flourishes in any good soil, on cold, , 
unproductive, and rocky soils, on the steep b^nks of rivers. 



CHESTNUT. (C<ukmea.) 

The European ehestnul was so named from CasUmea^ 
i citj of ihai name in Thessalia, from whienee the Romans 
first received them. The chestnut is a large tree, of a line 
form, rising semeiimes to the height of eighty feet. The 
leaves are of an elongated form, coarsely serrated, of a fine* 
shining green. A large, globular, prickly bur encloses two 
or three nut^ of a dark brown color. 

Uses. The fruit is used either boiled, roasted, or in a 
raw state. Phillips informs us that in the south of France, 
in Italy, and Savoy, they are made into puddings, cakes, 
and bread. And '* chestnuts stewed with cream make a 
much-admired dish ; they make excellent soup ; and stewed 
and served with salt fish they are much admired." We are 
also further informed that there is now at Fortsworth, in 
Gloucestershire, a great chestnut tree, fifly-two feet round, 
which in 1150 was so remarkable that it was called The 
great chestnut of Fortsworth, And Marsha|n states that 
this tree is 1100 years old. Lastly, the timber of this tree 
is almost incorruptible, and more durable than oak. Its 
durability is commensurate with the long life of the tree. 
Corsica, it is said, exports annually of this fi-uit to the 
amount of 100,000 crowns. The American chestnut differs 
▼ery little from that of Europe. The fruit is smaller, but 
equally good. Its growth is very rapid. The bark for 
tanning'is superior to oak. 

Cultivation. The chestnut is raised from the seeds, 
planted in autumn ; . the second year, they are transplanted, 
and fine varieties are extended by grafting. A sandy or 
gravelly loam, with a dry subsoil, best suits them. 

CHINQUAPIN. (Castanea pumila.) 

The Dwarf chestnut rises to the height often or twelve 
feet, but sometimes thirty or forty feet. The tree and its 
fruit are, with but little variation, a miniature of the chests 
liut just described. But the timber is finer grained^ more 
compact, heavier, if not more durable. It flourishes in any 
dry soil. Its cultivation is the same as the walnut and 
chestnut. It is not found wild north of Pennsylvania. 



SHA6BARK HIOKORT. {JmgUmi ifmamoHL) 

The Shagbark, or /^el^ark, is an elegant tree, of a tall 
and state! J form, rising to the height of 80 or 90 feet. Its 
height is very tall in proportion to its dimensions near th« 
base ; often from forty to fifty diameters. 

The leaves are oval, acuminate, in five leaflets, of a beaa« 
tifui shining green above, glaucous beneath. When it has 
arrived to middle size, the outer bark separates in long, thin 
plates or scales, warped out at the ends, giving the tree a 
shaggy and bristling appearance. In this respect it differs 
not only from other trees, but from other hickories ; also in 
the fruit, which is round or oval, its hull very thick, cover- 
ii^ a nut whose shell is always thin, and four-lobed kernel, 
sweet The timber of the sbagbark always splits^ clear; it 
. works smooth ; it is very compact, strong, and elastic,, and 
is preferred to any other wood or hiokory for axe^bandles, 
ox-bows, and various domestic utensils, where all thesH 
qualities are required. 

Cultivation, Soil, &c. The cultivation of this tre* 
is. the same as the walnut. It flourishes ii^ a&y good.soiiy 
even in low, wet land. 

PACANE NUT. {Jugldns oUvoiformis.) 

A beautiAil tree, rising, with a straiglit,. well-proportioned 
trunk, to the height of 60 or 70 feet. Each leaf consistt 
of SIX or seven leaflets. The nut, which is encompassed 
witb a thin hull, is an inch and a half long, cylindrical, 
pointed at its extremities, and has four slightly-projecting 
angular ribs. Theshell is smooth and thin,. the kernel four* 
lob^d, and sweet. 

FILBERT. {Cortflus.) 

A large shrub, with wood of an ash color; leaves alter* 
nate, roundish cordate; Its fruit is well known and highly 
esteemed. They are extensively cultivated in Europe. 
" In the neighborhood of Avelino, in Italy," says Swinburn, 
" the whole face of the neighboring valley is covered with 
them, and in good years they yield a profit of 60,000 ducats. 
And from a single wood near Rccus, in Spain, sixty thou- 
sand bushels have been gathered in a single year, and 
shipped from Barcelona ; whence they are called Barcelona 
nuts." — PAt7/tp5. 
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PhillifM further iDforms as, the produce of a single acre 
planted with filberts, has soraetiioes beea sold for fifly 
pounds. And Loudon states that its returns are rer/ 
profiuble 

VARIETIES. 

1. ^Frizzled Filbert. Pom. Mag, One of the very 
best. The fruit is produced in threes or fives, sometimes 
niore ; rather small, oblons, flattened, the shell moderately 
thick, filled with the kernel, which is ^f good flavor. Very 
productive. The branches grow pen ^ulous. 

fl. CosFORD Nut. Pom. Mag. A large, oblong nut; 
shell thin ; kernel white, sweet, and of excellent quality. 
Very productive. 

8. Red Filbert. Loudon. Pom. Mag. "Sfetj fine 
flavored, but not productive. 

4* Cobnut. Loudon. A large nut; shell thick, ker- 
nel sweet 

B* Pearson's Prolific. Pom. Mag. A great bearer. 

0« ^Prolific Dwarf. The shell is rather thick. 
This Tariety bears most abundantly when only two feet 
high. 

7. Spanish, or Barcelona.. A large nut, with a thin 
fhell. This is the sort we usually import 

8. Knioht's Large. Pom. Mag. Very fine. 

9. American Filbert, or Hazel Nut. (C. Ameri^ 
cana.) This native variety is small, but sweet, and very pro* 
ductive ; and by cultivation it may undoubtedly be wonder- 
fully improved in size. 

Cultivation. By seeds is not the best mode of raising, 
except to produce new varieties ; by layers is best, as this 
preserves the kinds. A deep, dry, sandy loam, on a dry 
subsoil, is the best ; according to the English writers, a well- 
manured soil. In a rich, moist soil, they grow too luxuri- 
antly to produce fruit. They require pruning and trimming, 
to be kept low ; the leading shoots are every year to be 
shortened two thirds or more. 
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SOUTHERN FRUITS. 

CI^SS I. 

FRUITS WHICH MAY BE CULTIVATED IN THE 
SOUTH-WESTERN AND SOUTHERN STATES^ 
TO THE LAT. OF 25\ 

Jtfott of tbefe, however, may flourish in the Middle States, and a 
small portion maj succeed in the North-western and £asteia 
SUtes, to the latitude of 43°« and in Oregon. 

FIG. {Ficus carica.) 

The fig tree is a native of Asia ; a deciduous tree is 
the temperate ciiroates, but an evergreea withio the trop* 
ics. In a warm climate, it grows to a very large size. The 
branches are smooth, of' a dark ashen color ; the leaves 
cordate, ovate, three or five-lobed, thick ; the fruit grows on 
the wood of the former year in the axils of the leaves; its- 
form is turbinate ; it contains a pulp of a sweet and deli- 
cious flavor. The fig forms an important article of culture 
in Barbary, Greece, Italy, Spain, and the south of France, 
for drying, and on the coasts of the Mediterranean and its* 
istcs. In these countries, it grows to a large size. It is 
also cultivated pretty extensively near Paris, for the supply 
of its markets. Here they are kept low, that they may be 
with the greater ease protected in winter. They are plants 
ed on the south sides of walls, buildings, and the southern 
declivities of hills. Phillips informs us that there is an 
orchard of a hundred standard fig trees near Worthing, in 
Sussex, England ; its extent is three quarters of an acre. 
The trees are of the size of large apple trees, and' ripen 
their fruit as well as in any part of Spain. They are an- 
nually productive, and very profitable, ripening in Aogiisty 
September, and October. . 

Usis. The fig is a wholesome and delicimia article of 
the dessert ; and in those countries where it is extensivelf 
cultivated, it is not only eaten in a green or dried state, but 
fried or stewed, and in variooa ways, with or without bre«d 



or meat, as food. Figs are prepared by dipping them in 
scalding ley, made of the ashes of the fig tree, and then 
dried in the sun. And according to Dambourney, [see 
Dam, £nc.| '< in dyeing, a decoction of the green branches 
and leaves imparts a deep gold color, of a brownish red 
shade ; but the leaves alone impart a very deep yellow color. 
And the substances thus dyed retain a very agreeable fra- 
grance for many months, even after being washed. The 
wood of the fig tree is almost indestructible, and was for- 
merly much employed, in the East, for the preservation of 
embalmed bodies." [lb.] 

VARIETIES. 
1. ANGELiaUE. Lindky. BmiJard. 

MiLlTK, COURCOURKLLK BlAKCHE, HoH, SoC, Coi, 

Yellow AKGfLi^uE. BonJ»rd, 
The fruit is small ; its color yellow; form pyramidal; its 
palp is white, but red at the centre, and of excellent flavor. 
This sort is cultivated in the neighborhood of Paris 

a. COMMON BLUE. Mr.NdU. 

Sometimes called the Purple Fig ; is of an oblong shape» 
and the tree is a great bearer. August. 

ac LARGE BLUE. LindUy. 
Larue Purple. 
Fruit large, oblong; skin purple, or dark brown, cov 
ered with a thick blue bloom ; pulp deep red, of a very good 
flavor. A very hardy sort, and a most e;icellent bearer. 

4. BOURDEAUX. LindUy. 

Poire Figur, Violette de Bqurdbadx, of the French. 
The fruit is long and pyramidal, rounded at the crown^ 
its length three inches; its color is naturally a deep violet; 
Its pulp is deep red or purple, succulent, and sweet. This 
fig is stated to be cultivated throughout France, and al- 
though not of very high flavor, it is very productive, pro- 
ducing annually two crops. 

J^. FIGUE BLANCHE RONDE. N. DuJi. PI. i*. 
Rouno Wbits. 
This fig is esteemed the most suitable for the climate of 
Paris ; it is the most multiplied, and is there preferred to 
Idljotiiecs Ibr its productiveness, and the superior quality 
6f its ^mi. The fi'mt is turbinate, two inches 4n diameter ; 
-eolor 4ijt maturity yellowish ^reen ; the flesh is white, very 
^ imddelkioiu. The first crop begins to ripen at the 



end of June. The second crop begins to ripen the midcDe 
xif September, and lasts till hard frosts coromeuce. 

6. BRUNSWICK. Mr. NeilL 

Madonna. * 

The form is long and pyramidal ; the color brown, with 
but little flavor. The Pomological Magazine and Lindley 
agree that it is sweet, extremely rich, and high-flavored ; 
and tliat it is the largest and best purple fig they havCi 
adapted to their climate. It is early. 

7. BLACK GENOA. Mr. NeiU. 

An ohiong fruit, of a dark purple color, almost black, 
and covered with purple bloom ; the pulp is bright and hi^h- 
flavored. The tree is a good bearer. End of August. 

8. PURPLE GENOA. 

The fruit is large and long; the skin dark purple at ma- 
turity ; the fle:*h extremely sweet and delicious. 

9. WHITE GENOA. Mr, NeiU. 

A large and almost globular fruit, of a yellowish color al 
maturity ; the pulp is of a light red color, and of good fla- 
vor. The tree is considered rather a shy bearef. 

10. BLACK ISCHIA. Mr. NeiU. 

Sometimes called Blue Ischia ; is a very good sort ; the 
fruit is short, of medium size, a little flattened at the crown; 
at maturity the skin is dark purple, or almost black, and the 
inside of a deep red ; the pulp very high-flavored. The 
tree is a good bearer. End of September. 

11. BROWN ISCHIA. Mr. NeiU. 

Sometimes called Chestnut-colored Ischia ; a very large, 

f lobular fruit ; its pulp is purple,i sweet, an4 of very good 
avor. It ripens early, and seldom fails of producing a good 
crop. Middle of August. 

12. GREEN ISCHIA. For. 

The fruit is oblong; its summit nearly globular; its skin 
is green, thin, and brown at maturity; flesh purple aud 
high-flavored. 
18. YELLOW ISCHIA. For. 

The fruit is large, the color yellow, the flesh purpldt ^q4 
well-flavored. 
14. ALACK ITALIAN. Jfr. NeiU. 

A small, roundish fruit ; the skin purple ; its pulp of a ' 
dark red color, and high-flavored. The tree bears well. 
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15- BROWN ITALIAN. Mr. NeiU. 

A small, roundish fruit ; the skin of a brown color at 
maturity; the puip is red and high- flavored. The tiee 
beirs abundantly. 

16. LONG BROWN NAPLES. For. 

This fruit is long, compressed at its summit ; the color 
dark brown ; the flesh is of a reddish color, and of good 
flavor ; the seeds are large. 

17. MALTA. Mr.'NeiU. 

A small, brown fruit; the pulp is sweet and well-flavored. 
When permitted to hang on the tree till it shrivels, it forms 
a fine sweetmeat. 

18. MARSEILLES. Lindley. 
FiocE Blanche ofUte French. 

The fruit is small; its form turbinate; its height two 
inches, its diameter nearly the same; color at maturity 
yellowish white ; the pulp is white, dry, sweet, and rich. 

19. MURREY. Mr. Neili. 
Brown Red Naples. 

A large, globular-shaped fruit, of pretty good flavor; it is 
distinguished by the murrey-colored skin. September. 

fM. NERII. Lindley. 

The fruit is small, turbinate, pale greenish yellow; pulp 
similar in color to that of the pomegranate. The richest 
of the yellow, white, or green species, with a slight, deli- 
cate, agreeable acid. The Nerii fig is cultivated by Mr. 
Knight, at Downton Castle. 

ai. BROWN TURKEY. Lindley. 

Brown Italian of Forsyth, according to Lindley's Guide. 
Fruit small and round ; of a red or purple color ; pulp 
very delicious. 
2a. VIOLETTE. Lindley and Bon Jard. 

FiGUE ViOLETTE. 

Fruit small, of a deep violet color; form globular, slight- 
ly turbinate, and about two inches in diameter; flesh* white 
near the skin, the centre tinged with red, and excellent. 
This sort is cultivated in the vicinity of Paris for the 
market. 
as. SMALL EARLY WHITE. Mr. NeiU. 

Its form is globular; the pulp sweet, but without much 
flavor. It ripens early. Indeed, it seldom fails of produ* 
cing a crop. 
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CULTIVATION, SOIL, &c. 

The fig tree is raised from seeds, from layers, and from 
cattings. They require a friable, loamy, but uot wet sot), 
and an airy, warm situation. They differ from most other 
trees in producing several crops annually. Even in the 
climate of Boston, I am persuaded that figs of good quatity 
may be raised, if the trees are placed in warm situations, 
?outh of walls or buildings, on the declivities of hills, as at 
Argenteuil, near Paris. Mr. Knight has obtained, in his 
hot- house, eight successive crops in a year, by bending the 
limbs in a position below the horizontal. And Mr. Lowell^ 
in his experiments, has succeeded in obtaining four crops. 
The tree will produce tolerable crops in the second year, 
if rung or decorticated ; and by this process the maturity of 
the fruit is accelerated, and its size increased. Its matu- 
rity is also hastened by a practice which prevails in France, 
which consists in pricking the fruit with a straw or quill 
dipped in olive oil. In Italy, according to Loudon, a 
wound with a knife is sometimes made on the broad end 
of the fig, or a very small part of the skin is removed for 
the same purpose. Lastly, by the mode communicated to 
the public by the Hon. John Lowell, which is as follows : — 

*' The fig, like the fruit of the vine and peach, attains a> 
certain size, and then remains stationary for several weeks, 
until it begins to color, when its volume, in three or four 
"days, is greatly increased, often doubled, and even trebled. 
My figs [in a hot-house, 28th August] were dark green, 
showing no tendency to ripen. I took about a third of a 
tea-spoonful of sweet oil, and, dipping my finger in it, I 
rubbed it very slighfly over every alternate fig, leaving the 
others untouched, as a test of the effects. At the end of 
three days, the color of most of those touched with oil 
began to change, and the size to increase ; and now, on the 
fifth day, they have nearly the color of mature figs, and are 
twice and three times as large as those not. touched with 
oil, which still remain of a dark green color." 

Mr. Phillips recommends that for a cold climate, like 
England, the tree should be table-trained ; that is, to keep 
the branches tied to stakes about two feet from the ground; 
.bus forming a regular star from the trunk. In the winter 
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<hey are easily lowered to the earth, and secured by hooks, 
and protected. 

Mr. Loudon seems persuaded that by combining the sys- 
tem recommended hy Mr. Knight with that recommended 
by the Rev. G. Swayie, the most desirable result!^ would 
be produced ; they are both calculated for cold climates. 

Mr. Knight highly disapproves of training the branches 
of tig trees perpendiculaily. If the stems are many, he 
reduces them to one only. And from the tops and parts 
near it, lateral branches are traitied horizontally and pen- 
dently, and secured dose to the wall. All troublesome 
luxuriance is thus restrained, and the wood becomes ex- 
tremely fruitful. 

Mr. Swayne trains his trees horizontally. His '* specific " 
is designed to remedy the deficiency of bloom, in the early 
spring, on the whole of the last year's wood, excepting on 
a few joints at its extremities. The remedy which lie has 
for a long time successfully practised, is, to simply rub off, 
as soon as they can be discovered, all the figs which are 
produced ailer midsummer on the same year's shoots. 
Those figs which thus exhaust the tree, and will never 
ripen without artificial heat, are thus removed, and new 
figs are formed in embryo, for the crop of the following 
year, on one, if not on both sides of every fig thus displaced. 
' The tree should be examined once a week from the com- 
mencement of the operation, which should be begun early 
in August or September, and continued to the end of the 
season, according to latitude and climate. 

Protection. In the north of France, fig trees are 
protecleAin winter by being secured to the earth by hooks, 
and covered 'with soil. This is the mode adopted at Ar- 
genteuil, near Paris, where almost the whole population 
are employed exclusively in their cultivation. In Enghuii, 
Forsyth and others recommend to protect with straw, 
mendow hay, moss, &c., and over this branches of pine or 
other evergreen are secured. They flourish with little 
care and no protection in the Southern States. They will 
even ripen their fruits in open culture near Boston, but 
require greater heat to give them flavor. 
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OLIVE. {Olea Europ^EO.) Bon Jard. Loudon. PbiilifA. 
Rosier. 

The olive is a low, evergreen, branching tree, throwing 
out numerous suckers from its roots; it rises to the height 
of from twenty to thirty feet ; the leaves are stiff, narrow, 
simple, very entire, and more or less lanceolate in different 
varieties, dull green above and whitish below. The flowers 
are in small axillary bunches, of a yellowish white. The 
berry is a drupe, of a black, violet, or red color, sometimes 
white ; its hard, thick, fleshy pulp encloses a stone. 

The oliye requires a greater degree of heat than the 
vine, but not so great as the orange. _ It will not flourish 
within the tropics. M. Poiteau informs us, that in Europe, 
45° of northern latitude is the extreme boundary for the 
cultivation of the olive. He also informs us, that during 
his abode in the equinoctial regions of America, in the lat- 
itude of XT'* north, he saw the olive trees 30 feet in height; 
they grew, but they never produced fruit. The olive has 
been cultivated from time immemorial in Egypt and Bar- 
bary, and in every patt of Europe and Asia, where the 
soil is favorable to its growth ; it is naturalized to the 
south of France, Spain; and Italy. The trees are said to 
live to an incredible age. 

Uses. The olive has long been cultivated as the most 
useful of all trees, and to the farmer the surest source of 
wealth. And it has become a proverb, *' If you want to 
leave an inheritance to your children, plant an olive." 
The tree begins to bear at two years of age, and soon re- 
pays all expense. In twenty years they begin to bear good 
crops, yielding fifteen or twenty pounds of oil annually. 
And an old, hollow tree, near Gricomi, to the east of Rome, 
has produced 240 English quarts of oil in a year. Mr. 
Jefferson esteems the olive as the most precious gift of 
Heaven to man — more precious than even bread. He in- 
forms us that, '< in passing the Alps at the Col de Tende, 
where there are mere masses of rocks, wherever there hap- 
pens to be a little soil, there are a number of olive trees, 
and a family supported by them. Taike away these trees, 
and the same ground in corn could not support a single 
family. A pound of oil is equivalent to many pounds of 
6esh, by the quantity of vegetables it will prepare ^i(d teth 
28* 
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dcr comfortable food. Without this tree, the country of 
Provence, and territory of Genoa, would not support one 
half, perhaps not one third of their present inhabitants." 
• #«••(« Little is carried to America, because Europe 
has it not to spare ; we therefore have not learned the use of 
it; but cover the Southern States with it, and every man 
will become a consumer of it, within whose reach it can 
be brought in point of price." In the deserts of Northern 
Africa and Asia, as we are informed, wherever the olive 
groves are found, you find inhabitants; but take away the 
olive trees, and the country returns again to the desert. 

The other varieties are used at the dessert as a pickle. 
For pickling, the unripe fruit is steeped in water%ome days, 
and then in a ley (\£ water and barilla, or kali and time; 
and afterwards bottled or barrelled with salt and water. 
According to some, they are scalded. 

But the principal use of the olive is for the production of 
the oil known in commerce as the olive oil. For this pur- 
pose, they are gathered by hand when five sixths are ripe, 
in a fine dry day, and laid on scaffolds three or four inches 
thick ; here they are to remain five, six, seven, or eight 
days, lill the moisture contained in their pulp has evapo- 
rated, when they are ground bet\Yeen mill-stones, and put 
into bags of hemp or rushes, carried to the press, and the 
oil is extracted by its action, without, however, crushiu)! the 
■tone. This oil is used as an article of food and medicine. 
That which is afterwards obtained by crushing the ^itone, 
from the remaining pulp, and from the kernel by the appli^ 
cation of hot water, is of inferior quality. This last it 
osed by the apothecary for various unguents; it is used in 
the preparation of wool in the manufactures; in the prepa- 
ration of soap, &c. But the very best oil is made from the 
fruit gathered from or beneath the trees at perfect maturi- 
ty, and ground and pres.sed immediately. 

Olive oil is possessed of great medicinal efficacy. C»p- 
tam Stoddard, an American sea captain, while at Havana, 
was cured of the yellow fever after the black vomit had 
commenced, by drinking at once a pint of olive oil — by 
the direction of his physicians. During the periodical 
visitations of the plague at Smyrna, it has been observe,d 
that the boatmen and others, who are engaged in the 
transportation and management of the oil of olives, and 
wliose bodioa arf in a maooer eoQasiMi in gariaeata saturated 



with oil, invariably escape the pSagae, 1r>w much soeYet 
exposed^ 

VARIETIES. 

Ill the Cours Complet of Rosier, and Bon Jardinier^ we 
have tlie following account of some of the very best varie- 
ties known in cultivation: — 

1. OuvG Galiningue, Oulivierq, Laurine. {O, ar^ 

gulosa,) Gouan. 
A hnrdy variety ; its fruit is reddish ; it is used in many 
places for preserving; its oil is of medium quality accord- 
ing to Gouan, but very good according to others. 

^. Olive Aglandeau, Caianne, Dec. (O. subrotunda,) 
Fruit small, round, very bitter; oil excellent. 

8* Oltve Amellon, Amellingue, Plant p'Aix. (O. 

aniygdelina.) Gouan. 
This is a variety the most generally cultivated ; its fruit 
is large, and in form somewhat resembles an almond ; it it 
sometimes used for preserving, but its oil is very sweet* 
The tree is very -productive. 

4. Olive Cormeau. (O. craniomorpha.) Gouan. 

The branches incline towards the earth ; it is very pro- 
ductive; the fruit is small, crooked, pointed, very black; 
stone sharp at its two extremities. The oil is fine. 

5« Olive Ampoulleau, Barrilanquc. (O. spharica,) 
* Gouan. ^ 

The fruit is more round than any other variety; the oil 
is delicate and fine ; much cultivated in Provence and 
Languedoc. 
6* Olive Picholine, Sa urine. (O. ohlonga.) Gouan. 

The fruit is reputed best for preserving. The oil is fine 
and sweet. According to Rosier, some have given the 
same name to another and different fruit. 

7. Olive Verdole, Verdau. (O. viridula.) Gouan. 
It preserves its green color a long time ; it is liable to 

perish at the period of its maturity ; it is highly esteemed 
at Pont-du-Saint-£sprit and Montpelier, &;c., but neglect- 
ed elsewhere. Is this owing to soil or cultivation ? 

8. Olive Mouheau, Mourettb, Mourescole, Nb- 
ORETTE. ( O. pracoi^,\ * Gouan. 

Frait oval ; very deep color ; the «toBft i« ffSitU ; ail et^ 
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teemed. There are several ▼arieties of the Moareau. Much 
cultivated in Proveoce and Languedoc. The leaves are 
large, thick, pointed, and numerous. 

9. Olite Bouteilleau, Boutiniane, Nopug&te. (O. 
racemosa,) Gouan. 

This is less sensible to cold than other olives ; it is vari- 
able in its produce ; the oil is good. 

10. Olive Saterne, Salierne. (O. atrorubens.) Gouan. 
The tree is of medium size, and sensible to coM. It 

grows in flinty and calcareous, rocky soils. The fruit is 
black or violet ; the oil is of the finest quality. 

11. Olive Marbr^e, Pigau. (O, variegaia.) Gouan. 
Fruit variable in size and in form ; it changes from green 

to red, marbled with red, violet, and white. 

VL Olive Turquoise. (O. odorata,) Rosier. 

Leaves large and numerous ; fruit long, of an agreeable 
odor, excellent to preserve ; the oil is very sweet. The 
tree is productive \\i requires a good sun, but is less sensi- 
ble to cold than most other species. 

13. Olive d'Espagne, L'Espanole, a variety of Eigui- 
eres. (O. Hispanica,) Rosier. 

The largest olive of France ; esteemed for preserves ; 
the oil bitter. 

14. Olive Rotale, Triparde, Triparelle. (O. re- 
gia.) Rosier. ^ 

Fruit large, suitable to pickle ; oil of bad quality. 

15. Olive Pointue, Punchude, Rougette. (O. atro* 
virens.) Rosier. 

Fruit long, pointed at its extremities; red at maturity, 
oil esteemed. 

16* 17. Amongst all the varietiei^ in cultivation, we 
must not omit to mention the Sweet White Olive and 
the Sweet Black Olive, which, when ripe, may, unlike 
the others, be eaten without preparation. 

By the aid of the reseaiches of the Hon. H. A. S. Dear- 
born, I am enabled to give an account of two other varie- 
ties. They are two varieties of the most hardy description, 
and the most important of all for the United States. In the 
southern part of the Crimea, which lies between the latitude 
of 44^ and 46°, two varieties of olives have been discovered. 
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which have existed there for centaries. They yield great 
crops, and resist the frost. The tree of one of these varie- 
ties is of a pyramidal form, and produces an oval fruit; the 
other has pendent branches, and a large, heart-shaped berry. 
These olives have been cultivated in the Royal Imperial 
Garden of Nikita, to preserve and multiply the species, 
with plants which had been received from Provence, and 
have endured the rigorous winters of 1825 and 1826, while 
those of Provence, in the same exposure, perished even to 
the root. Measures have been j-ecently taken in France 
for the introduction into that country of ** these two pre' 
cious varieties, which are capable of resisting ten, or twelve 
degrees of cold below the zero of Reaumur* s thur/nometer " — ^ 
equal to five degrees above the zero of Fahrenheit. 

CULTIVATION AND SOIL. 

The olive is raised from seeds. For this purpose, the 
fruit is stripped of its pulp, and steeped in an alkaline solu- 
tion ; they are then buried compactly in soil near the surface, 
and those which have not been opened by frost during 
winter, must be cracked in March, and planted. The best 
foreign varieties may be inoculated on theOlea Americana, 
or Devil wood, a species of wild olive which grows in 
the Carolinas and Georgia; also by cuttings, layers, suck- 
ers from the roots, and by inoculation. Biit it is propa- 
gated, in Italy, from the uovoli, which are small knots, 
swellings, or tumors in the wood, occasioned by the sap 
not flowing freely to the roots, but swelling through the 
bark of the stock, thus forming excrescences conthiniiig 
embryo buds. These are easily detached by introducing 
a sharp penknife close to the trunk of the tree, which sus- 
tains not the least injury by this operation. — Remarks of 
Signor Manetti, of Monza, near Milan, Lombardy. Lou^ 
don's Mag. 

I'he olive flourishes best in a rich, moist, deep soil ; but 
the fruit is of much better quality in a dry, flinty soil, inter- 
mixed with calcareous rocks : it also suffers less from the 
frost in such situations. 

The olive wns extensively cultivated in France ; but the 
winters of 1709, 1768, and 1787, were dreadfully destruc- 
tive; the dreadful winter of 1789, destroyed all the olives . 
between Aries and Aix, where, in 1787, oil was produced to 
Che amount of 300,000 francs. During the intensely cold 
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winter of 1820, nearly every tree in ProTcnce was killed. 
Under these discouragements, its cultivation is in that 
country principally confined to a portion of the territories 
of Provence and of Languedoc; to, the department of 
the eastern Pyrennees and the Maritime Alps: not one 
fourth part of the oil consumed in France is now produced 
in that country ; and it is stated that more than 50,000,000 
francs are annually paid for supplies imported from Spain, 
Italy, and the Levant. 

M. Andre Michaux is persuaded the olive will one day 
be extensively cultivated in the Southern States of America. 



CAROB. {Ceratania caroubier,) 

A tree cultivated extensively in the south of Europe. 
The pods of this tree contain a sweet, eatable fcscula. A 
medium-sized tree, which flourishes in the central part of 
France and Genoa. The flowers are in clusters, of a deep 
purple; fruit a foot long, containing a reddish pulp, of an 
agreeable, sweet taste, when dry. They are both food for 
man and horses. It is raised from seeds. 

CUSTARD APPLE. {Annona. ^ Corossal) 

Of this fruit there are several varieties. In congenrai 
climates, it is said to be highly esteemed as an article of the 
dessert; particularly the cherimoyer (A, cherimolia) of 
Peru, which produces ^ts fruit in the south of Spain, is de- . 
scribed as a superior fruit. This variety is also cultivated 
in Brazil. 

The Alligator Apple, {A, palustris,) the Sweet Sop, 
(A. squamosa,) and t^r Sop, {A, muriata,) are esteemed 
West India fruits. The fruit resembles a middle-sized 
apple, filled with a sofV,- sweet pulp. The tree is deciduous. 
It is propagated by seeds, and by grafting, either in the 
roots or above. 

There is a variety, a native of Kentucky, {A. glaha.) 
[Bon Jard, Loudon. Hort, Soc, CatJ] 

EUPHORIA LONGANA. {Dimocarpus, Longan,) Lou- 

don. Hort. Soc. Cat. 

Long-Ten. 

The tree has compound leaves, like the ash. It grows in 

China. The fruit is a berry, of a light brown color; it is 

surrounded with a thin, leathery coat The pulp is a thin, 
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colorless substance, and contains in its centre a brovm 
seed. The flavor of the pulp is slightly sweet, subacid, 
and particularly pleasant to the taste. The fruit is some- 
times imported in a dried state from China, and has a rich, 
sweet taste. 

It is raised from seeds and layers. The Li-tchi and 
Rarabutan both possess superior qualities to the Long-yen. 



GRANADILLA. (Passiflora.) Loudon. Bon Jard. 
Passion Flower. 
Of this fruit there are a variety of species. 

!• P. QUADRANGULARIS. 

This plant flourishes near Paris, with a little protection 
in winter. The leaves are oval, five or six inches long, and 
entire; the stem four-c(ynered ; the flowers are odorifer- 
ous, red within, and white outside. The fruit is very large, 
six inches long, and fifteen inches in circumference ; green- 
ish yellow at maturity, soft and leathery, with* a smooth 
skin ; the rind is very thick, the pulp soft and succulent, 
of a purple color, mixed with seeds in a sort of sack. Wine 
and sugar are commonly added. The flavor is sweet, and 
slightly acid, and it is very grateful to the taste, and cool- 
ing in a hot climate. A native of Jamaica. 

2« Apple-Fruited, or Sweet Calabash. (P. maU" 
formis.) 
Fruit round*, smooth, two inches in diameter, of a dingy 
yellow color ; the skin is thick ; the pulp pale yellow, and 
very itgreeable. A native of the West Indies. 

8. Purple-Fruited Granadilla. (P. edvlis.) 

The color of the fruit is livid purple, the shape elliptic; 
it is two inches long, and an inch and a half in diameter; 
the pulp is orange color, the seeds nunrerous; the taste 
acid, with the flavor somewhat like an orange. A native 
of Brazil. 

4* Flesh-Colored Granadilla. May Apple, (P. tit- 
carnata,) 
A native of Virginia. The flowers are sweet-scented, 
variegated with purple ; the fruit is about the size of an 
apple, orange-colored, with a sweetish yellow pulp. 

* Cultivation. All the varieties of Passiflora may be 
propagated firom seeds, froio layers and cuttings. 
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GUAVA. (Psidium.) Loudoo. Bon Jard. 
1. White Quava. (jP. pyriferum.) 

A West India tree, naturalized in the interior of France^ 
where it produces perfect fruit. A tree nine to twelve 
feet high, with numerous branches. The fruit is the size 
of a hen's egg, roundish or oblong, smooth, yellow ; the 
rind is thin ; pulp fine, full of hard seeds, fiesh-colored, 
sweet, aromatic, and pleasant. It is eaten with avidity, 
both by West Indians and Europeans — raw in the dessert, 
and preserved in sugar. 
fl» Red Guava. {P, pomiferum.) 

A beautiful fruit, formed like a pomegranate, but not so 
agreeable as the white. , 

8. Cattley's Guava. (P. Caitleyanunu\ Hort. Soc. Cat. 

A new species from China. This fruit is larger than 
the others I have described, nearly spherical, of a fine, deep 
claret color. The skin has the consistence of a ripe fig, 
but is thinner ; the interior is a soft, fleshy pulp, purplish 
red next the skin, and changing to white at the centre. It 
is juicy, and much in consistence like the strawberry, to 
which it bears some resemblance. 

The guava is raised from the seeds. This last described, 
and the cherry-fruited, are stated to be the best. The plants 
of fhe yellow and red have produced abundant crops in 
England. 



JUJUBE. {Zizyphus sativusJ) Loudon. Bon Jard. 

LOTE. 

A branching, thorny shrab, from Syria, of the easiest cul- 
ture in Italy, Barbary, and China, and abundantly produc- 
tive. It is cultivated in Provence, from whence they are sent 
to Paris. They are served up as a sweetmeat in Itnly. The 
leaves are oblong, obtuse, shining; the flowers very small, 
ami yellow ; the fruit is yellow, the size and shape of an 
olive. According to Loudon, thekaki are orange or apple 
shaped. A fruit known for its excellence as a/ preserve. 

LOQUAT. {Mespilus JaponicaJ) Loudon. Hort. Soc. Cat. 

ElUOaOTIITA. 

A plant nearly hardy, from Japan, cultivated in the south 
of France and at Malta. A lofty tree, with thick, knobby 
branches; the leaves are narrow, a span long; the fruit 
is about the size; of a gooseberry, and in taste resembling 
an apple. It is raised from seed, from cuttiAgs, and layei's. 
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but the best way is to grail it on the common Mespilus. 
Sir Joseph Banks considers the fruit eqaalJy as good as 
that of the mango. 

LUCUMA. 

A new genus of fruit. It grows in Chili; in taste and 
size it is somewhat similar to a peach. — J^d. E/ic. 

MADI. 

This plant grows in Chili. It is said to be a new genns ; 
its seeds afford an oil which has been preferred to any of 
the French olive oils. — Ed, Enc. 

OLEASTER. {Elaagnus angustifoUus.) Hort. Soc. 
Cat. Bon Jard. 
A tree of medium size, with leaves of a white color, and 
lanceolate ; the flowers small, numerous, and of a yellowish 
color, and an agreeable odor. The fruit is held in some 
estiipation in Persia, and the fruit, or Persian date, when 
dried, resembles an oblong plum, with a toujrh, reddish skin, 
with a flavor not unlike that of the date, bm more grateful. 
Raised from layers. 

PINUS PINEA, or Stone Pine. 

A tall evergreen, growing spontaneously in Italy, Spain, 
and Portugal. The kernels which are contained in the 
cones are eaten in those countries at the dessert, being pre- 
ferred to alitionds. They are esteemed useful in colds, 
coughs, &c. The trees flourish in any soil, but prefer a 
sandy loam. 

PISTACHIA. {Pistacia mra.) Bon Jard. 

A native of Syria. A tree rising to the height of twenty 
feet. The flowers are in clusters, and the barren and fer- 
tile blossoms are produced on different trees, but the barren 
may be ingrafted into the same tree producing fertile flow- 
ers. The fruit is of a crimson green color, and contains a 
greenish kernel of an agreeable flavor. It is much used 
by the confectioners. 

The pistachia has been naturalized to the middle of 
France, and it flourishes in. the Luxembourg, producing 
good fruit, but it is there treated as an espalier. 

PRICKLY PEAR. (Cactus. Cactier.) 

Of this singular fruit there are several varieties ; we 
enumerate C opuniia — The upright prickly pear, a nv 
S9 
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tive of Virginia. The steins are jointed and without 
leaves ; they are broad, flat, thick, with bristling seines, and 
trail on the ground. The fruit is in form of a (ig or pear, 
with clusters of spines on the skin ; its pulp is of a reddish 
purple color, and of an agreeable subacid flavor. Loudon 
enumerates several varieties, as the great Indian fig, or 
upright prickly pear, {Cfuna,) oblong Indian fig, {C.jicus 
indicay) &c. 

The Virginia prickly pear (C opuntia) appears hardy, 
and will endure the hard winters, unprotected, near Boston, 
and flourishes with great luxuriance in New Jersey. Mr. 
Braddick, according to Loudon, has tried the plant in open 
ground, unprotected, during several hard winters. He 
cultivates them in a composition of half>lime rubbish, or 
carbonate of lime, and the other half equal parts of clay and 
bog earth. The plant is raised on a small hillock ; stones 
and pebbles are laid, to prevent the leaves or fruit touch- 
ing the ground. Raised from seeds or cuttings. 

POMEGRANJhTE. {Punica.) 

A low, deciduous tree, rising from fifteen to twenty 
feet high, armed with thorns; the leaves are long and nar- 
row. A native of the south parts of Europe and China. 
It is used for hedges in Languedoc. and Italy. There are 
several varieties enumerated by Loudon and others. 

1. The Subacid fruited; 2. Large flomered^ single Red 
and White; 3. The semidouble, and double Red and 
White; 4. The Yellow flowered ; 5. The Varitgated flow- 
ered; 6. Proliferous. • 

PoMEGRANATEc (Punica gronotum.) 
Sweet Pomegranate. N. Doh. PI. 22. 
Grenadier d- Fruit Doux. lb. 
The tree grows of moderate height; the flowers are 
brilliant red, and appear in succession fi'om June to Sep- 
tember ; one of the greatest ornaments of the gardens. 
The fruit is large, compressed at its base and summit; 
its diameter three or four inches; its skin is thick, cori- 
aceous, of a deep yellow color, spotted with red points, 
and colored with red next the sun.^ Its interior is divided 
into various unequal compartments, in which are contained 
a great number of angular seeds of the color and size of 
red currants; the pulp contains a juice, sweet, abundant, 
and agreeable. 
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Cultivation. The pomegranate is raised from seed, 
from layers, from cuttings, and suckers. It may be inoca- 
lated or grafted. It requires a strong, rich soil. . 

TEA. ( Thea.) 

The tea tree is a native of China. It is chiefly culti 
vated between the 30th and 40th degree of latitude*. It is 
a low tree, resembling in its appearance a myrtle ; its 
roots, that of a pear ; the flowers, those of the wild rose. 
The fruit is of the size of a small plum, two or three 
growing together. 

The quantity of tea annually imported into Europe and 
America from China, probably exceeds 100,000,000 lbs. 
Good tea is deemed whol<^ome, if taken in moderation, 
with a due proportion of cream and sugar ; but the fresh 
leaves of the shrub, when made into tea, are highly narcotic, 
producing giddiness and stupefaction, before the noxious 
properties are dissipated by roasting. And it is not recom- 
mended to drink of the infusion till it has been gathered 
and prepared % year. There are, it is asserted, but two 
kinds of tea, the green and the black. The rest are either 
combinations of these, or products of different sorts, or 
times of gathering and modes of management. The tea 
plant might be easily cultivated in the Southern States, and 
grows well in the Carolinas and Georgia. It is said to 
have been successfully cultivated by a society of nuns at 
Wurtzburg, in Tranconia, in the lat. of 49** or 50® north. 

The tea tree,, in China, grows equally in the level and 
mountainous districts, 'but flourishes best in a light, rocky 
soil. The seeds are sown in March, and transplanted into 
rows four feet apart, and three feet in the row ; butit is not 
generaHy allowed to grow more than six or ^even feet high. 
The trees begin to yield crops at the end of three years ; 
but at the end of six years the trees must be renewed, as 
the leaves begin to grow hard and harsh. The leaves 
which are gathered early in the spring are of a bright green 
color; those of the second crop are of a livid green; 
and those which are gathered last, or in the latter end of 
spring, are of a dark green, and of the third quality. The 
leaves of the extremities of the branches are most tender. 
Those of the lower parts are the most coarse. After the 
leaves are gathered, they are exposed to the steam of boil- 
ing water. The^^are then made to shrivel or roll together 
by being placed on plates of copper or iron, or of baked 
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etrtb, orer the fire, and next dried by exposure to the sun. 
But the green teas and those of the first quality are not 
dried by exposure to the sun, as this causes them to turn 
black. And in the preparation of some of the fine sorts, 
especially that called Tchu-tcha, every leaf is rolled singly 
in the hand, with great care; after drying, it is packed in 
boxes lined with lead. 

The operation of rolling every individual leaf by hand, 
of the finer sorts of tea, belongs exclusively to those coun- 
tries where labor is cheap. By the aid of machinery, the 
Americans will, if necessary, perform, at the cheapest rate| 
this same task. It has been satisfactorily ascertained that 
after drying to a certain degree, and the application of a pow- 
erful pressure, the leaves of herbs, and of all other plants^ 
may be preserved, retaining all their virtues and fragrance 
for a long time. The society of Shakers have success- 
fully adopted this mode, for the preservation of all savory 
herbs. The discovery is not new ; by this same mode are 
the coarser kinds of teas prepared in some parts of China 
at this day. Already do the Americans consume from 12 to 
20,O0Q,iK^0 pounds, annually, of the imported tea of China, 
tad by this same most economical mode, will they, ere long, 
prepare their own tea for their own immense consumption. 
Transported to our shores, and to our own genial climate 
and soil, the tea tree of China will here flourish spontaneous* 
ly ; and the consumption must still increase, in proportion 
as alcohol is renounced, and to an astonishing extent. 

By a statement in the Westminster Review, it would 
appear, that next after the Chinese and Japanese, the Eng* 
lish are the greatest consumers c^ tea. Great Britain coa^ 
sumes 40,00^,000 pounds annually ; and next afler them, 
the United Sutes consume 10,000,000 pounds; while all 
the rest of Europe and America consume but 15,000,000 
pounds. Those European nations, and their descendants, 
who consume less tea, use more coffee and chocolate. So 
also the Mohammedans, who are forbidden the use of wine 
or alcohol, drink largely of cofiee and of tea. The Turks 
and the Turcomans use extensively the fine green tea. 

In all Asia east of Siam and Camboja, tea is used by 
all ages, sexes, and conditions, constantly and universally^ 
from morn to night ; often without sugar, and always 
without cream. Here and on that side, a population of 
B7t),00<^,000 are supposed to consume 500,000 tons an#> 
JUMdiy. The next greatest consumers are the Japanese 
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Throughout Mongolia and Siberia, all classes are almost' 
as great consumers as in China. The tea used by these 
is called brick tea ; it is in hard cakes, eighteen inches long, 
nine broad, and near an inch thick. This is boiled in 
milk, thickened with rye meal, and seasoned with salt ; 
the Tartars making a meal of what the Chinese drink. 
All this comes from China, and is genuine. Extensively 
also is tea used in Tonquin, Cochin China, Camboja, 
Siam, and the country of the Burmese. These last re- 
ceive it over land from Yunan, in large balls, compactly 
formed, of about five inches in diameter, or of the size of 
an eighteen pound shot. In this way, as the Jesuits assert, 
the coarse teas of Yunan are always prepared. 

TCHEE-TSE. 

A fruit of China, which resembles a fig, about the size 
of an ordinary apple, and which, whfen dried and flattened, 
is called Tchee-fHng, and is then equal to the best figs of 
Europe. — Ed. Enc, 

TUNA. 

A. species of Indian fig, which grows in Chili, and is equal 
to any European fig. — Ed, Enc, 



SOUTHERN FRUITS. 

CliASS II. 

JfTlUITS WmCH 11.0URISH ONLY IN COUNTRIES 
SITUATED EITHER WITfflN, OR NOT VERY 
R^OTE FROM, THE TROPICa 

All the following fruits will probably succeed in the south of 
Louisiana, and especially in the innumerable islands and maritime 
districts of Florida, from the latitude of 24^ 20' to 30<3 north, and 
many of them in the south of Alabama and Mississippi. 

ORANGE. {Citrus.) ^. 

Scientific writers have divided the Orange tribe into fiy« 
kading ipecies, which are all natives of Asia, vis., the 
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* common Orange, Uie Lemon, the Citron, the Liroe, ztii 
the Shaddock. In many countries they rise to the height 
of fifty feet; hut in more temperate latitudes the common 
character belonging to them, is that of low evergreen 
trees, with OTal, lanceolate, or ovate, entire or serrated 
leaves. Those raised from seeds have often axillary spines^ 
the flowers are in peduncles. The fruits are rouud or ob- 
long, and of a yellow color. The petiole of the orange 
and shaddock is winged, but naked in the lime, lemon, 
and citron. These three last are considered of one spe- 
cies. The orange and shaddock are oblate or spherical, 
and of a red or orange color ; the lime is of a pale color, 
and spherical ; the lemon oblong, with a rough skin and a 
protuberance at the end ; the citron is very rough, oblong, 
with a very thick skin. 

All the species of citrns, according to the authority of 
Loudon, endure the open air at Nice, Genoa, and Naples. 
At Mola, in Italy, and at the water's ed^e in view of the 
Bay of Gayetta, and on the supposed ruins of one of CicCi- 
ro's villas, is a garden of 700 orange and lemon trees. It 
comprehends about two acres, and yields a rent of about 
600 scudi, or about $555 per annum. But at Florence 
and Milan, and oflen at Rome, they require protection. 
The orange has been long cultivated in Florida, particular- 
ly at St. Augustine. The orange groves are said to be 
extremely productive and profitable. 

The orange has been much cultivated in Louisiana, and 
will succeed well in all the maritime districts and sea 
islands of Florida, of Mississippi, and Alabama. 

" In the south of Devonshire j^* according to Loudon and 
Phillips, ** and particularly at Saltcombe, one of the warm- 
est spots in England, may be seen, in a few gardens, orange 
trees that have withstood the winter in the open air up^ 
wards of a hundred years, the fruit as large and as fine 
as any from Portugal. Trees raised from the seed and 
inoculated on the spot, are found to bear the cold better 
than trees that are imported." 

VARIETIES. 

The two principal varieties of the Orange are — lat, the 
Sweet Orange ; 2d, the Bitteb Orange, or Bigaradier 
of the French. 
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1. Common Orange. (Citrus Aurantium.) 

An evergreen tree, of medium size, with prickly branches 
in its wild state ; the fruit is round, from two to three 
inches in diameter, of a yellowish red or golden color. A 
native of India and China, but now cultivated in Spain, 
Portugal, and Italy, in Africa, and the warm latitudes of 
North and South America. 

d. Manda'rin Orange. {Citrus nobilis.) 

The Mandarin or Noble orange is so called from its 
superiority to all others. A most delicious variety, but 
v^ry lately introduced to Europe. The trees appear as 
hardy as other kinds. The skin is of a deep saffron color, 
or an orange scarlet. There are two varieties of the Man- 
darin orange. The large variety is often five inches ia 
diameter ; but the Chinese greatly prefer the smaller vari*- 
ety, which is a distinct species from the common China 
orange, {Citrus aurantium.) It is distinguished not only 
from this, but from all others, by its curious form and su- 
perior excellence. A native of Cochin China, and culti- 
vated at Canton. 

8. Blood, or Red Malta Orange. C. Auraniium 
Melitensis. 

Phis, according to the Rev. Mr. Bigelow, is the boast of 
the Island of Malta, and a most delicious fruit. *' The pulp 
inclines to the color of red, but not so much in mass, as 
intermixed in* streaks. It is not only more luscious, but 
less husky, than the ordinary varieties of orange, and in 
size is far surpassing." 

To this seQtion also belong the Portugal orange, and many 
other varieties. 

Sect. II. — Bittbr Orange. Bigaradier of the Fn&nch. 
4. Seville Orange • 

The leaves of this variety are larger and more beautiful 
than those of the China orange. Its taste is agreeably 
bitter. The varieties of the Bigarades are numerous. 

To. the above sections belong also the WillotihhaaBed or 
Turkey Orange ; the Dwarf Nutmeg Orange ; the Douhh 
flowering, and the Variegated leaved, &c. &c. 
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Uses. The use of the orange as a dessert frait is well 
known. The juice of the orange, from its pleasant, subacid 
flavor, is serviceable in inflammatory or febrile diseases, 
by diminishing heat and allaying thirst. It is a powerful 
antiscorbutic. Orange wine of superior quality is thus 
made : A gallon of water and three pounds of sugar are 
boiled and skimmed for twenty minutes, and when nearly 
cool, the juice expressed from eight Seville (sour) oranges 
is added, together with the shavings of the outer rinds; 
the whole to be placed in a barrel, and aAer frequent stir- 
rings for two days, to be bunged down for six months or 
more, till fit for bottling. The outer rind also forms the 
basis of an excellent conserve, and when preserved in 
sugar, is deservedly prized at the dessert, being one of the 
best stomachics, and a grateful aromatic bitter. The 
flowers of the orange tree have a highly odoriferous 
perfume; they have a slightly pungent, bitter taste, and 
communicate their flavor by infusion to rectified spirits, 
or by distillation to spirit and water. An essential oil is 
. also prepared from the flowers, of a perfume more delicate 
and agreeable in its fragrance than even the Otto of Roses. 
It is prepared in Italy and Portugal, and there called Es" 
seniia Neroli. 

CITRON. (C. medUca,) Loudon. 

A beautiful evergreen, prickly, and upright tree, rismg 
to the height of eight or ten feet, with horizontal or re- 
clining branches; the leaves are smooth, oblong, ovate, 
alternate, serrate, pale green; the fruit is six inches 
long, ovate, rough, with a protuberance at the summit. 
There are two rinds ; the outer rind is thin, the inner 
thick, white, and pulpy. The outer rind has innumerable 
glands filled with a fragrant oil. This fruit ripens suc- 
cessively at all seasons. The citron and lemon are not 
deemed so hafdy as the orange, and will not endure so 
great a degree of cold. 

Uses. The citron forms an excellent preserve or sweet 

meat. The juice, with sugar and water, forms the refresh- 

• ing beverage called lemonade. It is. used in cookery and 

in m*^dicine, and is powerfully antiscorbutic. There are 

mafif varieties. 
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LEMON. (C mediea; var. limonmn,) London. 

The lemon and citron differ but very little. The wood 
of the lemon tree is more knotty, the bark rougher ; the 
fruit is rather longer, more irregular, less knobby at the 
extremities, and the skin thinner than that of the citron. 
The uses are the same. Of the lemon there are many 
varieties. 

LIME. {Citrus acida, or C, Limetta,) Loudon. 

A crooked tree, with many diffuse, prickly branches, 
which rises to the height of eight feet; the leaves ovate, 
lanceolate, nearly entire; the fruit" nearly globular, an 
inch and a half in diameter, with a protuberance at its 
summit ; the skin shining, yellowish green, and very odor- 
ous; the juice very acid. A native of Asia. 

Uses. The lime is sai4 to be rather preferred to the 
iemon in the West Indies, as the acid is by many thought 
more agreeable than that of the lemon. Hedges are formed 
of the tree in the We«t Indies. The varieties of limes 
are very few. 

SHADDOCK. {C. deeumana,) 

Orangs Pamplemouss of the Frenek, 
The tree rises above the medium size, the branches 
spreading and prickly ; leaves ovate, neither acute nor 
obtuse ; the petioles cordate, with very broad wings ; fruit 
spheroidal, its surface regular, of a greenish yellow color; 
the rind is white, thick, fungous, bitter ; the pulp is red 
or white, with a subacid, sweet juice. This fruit is deemed 
the least useful class. Yet its extraordinary size gives it a 
striking appearance. It is stated to grow sometimes to 
the diameter of from seven to eight inches, and to the 
weight of fourteen pounds. But it requires two years to 
arrive at maturity in the climate of Europe. The leaf is 
the most beautiful of all the orange tribe. . The juice is exr 
cellent to allay thirst, and from the thickness of the skin, it 
will keep longer in sea voyages than any other ^ecies. 

Cultivation. The trees are propagated either by seed, 
cuttings, or layers. If raised from seeds, they must be 
inoculated, inarched, or grafted when of suitable size; for 
the seedlings vary as much in quality, as the seedlings of 
the apple or pear. The best stocks are raised from th* 
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seed of the common citrcm or lemon, and next to these, 
from the Seville orange. The cuttings are prepared by 
stripping the lower leaves, and cutting at the bottom close 
to an eye; these are to be placed in a pot, touching the 
bottom, or a piece of potsherd, and put in a warm situa- 
tion, carefully shaded and covered with a hand glass till 
rooted. 

All the varieties require a strong soil, and a warm and 
protected situation in unfavorable climates. 

PINE- APPLE. {Bramelia tmanas,) Hort. Trans. Lou- 
don, Phillips, Lindley, and other sources. 

The pine-apple is a native of Brazil and of Mexico, from 
whence it has been introduced to Asia, Africa, and Europe. 
According to Swinburn, it flourishes, unprotected^ at 
Reggio, near Naples. In America, it grows as far north 
as the Bermudas. According to Loudon, it is by no 
means so delicate as many imagine; as it will bear a 
higher degree of heat, and a degree of cold which would 
have destroyed the foliage of the vine and peach in a state 
of vegetation. The most northerly points where they are 
known to be cultivated in Europe, unprotected, in the open 
ground, are, at Keggio, near Naples, lat. 40^ 5(F ; in Amer- 
ica, at the Bermudas, in the latitude of 32°. This fruit 
will flourish in all the sea islands and maritime districts of 
FloridH, from the latitudes of 24'' 20' to 28'' north. 

•* The leaves of the pine-plant are long, narrow, chan- 
neled, and in general furnished, with spines or prickles on 
their edges. The flowers are on a loose spike, on a scape, 
which is leafy at top ; as the spike ripens, it takes the 
form of a fleshy, scaly strobile, or fruit composed of many 
berries, which have scarcely any cells or seeds." 

The fruit, in form, bears some resemblance to the cones 
of some species of pine ; its flesh is pretty firm, of a de- 
licious fragrance ; and for richness of flavor it is thought 
unrivalled. Some have described its flavor like that of 
strawberries with wine and sugar. Extraordinary speci- 
mens have weighed from nine to ten pounds. 

Uses. The pine-apple is considered the best of the 
dessert fruits; it is also preserved in sugar, and is used m 
the prepnrations of marmalades and other confectionaries; 
and the juice of the pine-apple, fermented, aSbrdi^ a deli* 
cious and wholesome vinous liquor. 
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VARIETIES. 

1. Antigua Queen. LindLey. 

Fruit large, oval ; pips large and 'prominent ; flesh deep, 
yellow, rich, and highly-flavored. 

fl. Black Antigua. Brown Antigua. Neill. Lindley. 

lieaves of a brownish tinge, with strong prickles ; fruit 
shaped like the frustum of a pyramid, but somewhat oval, 
of a large size ; flesh pale yellow, and high-flavored. 
8. Black Jamaica. N«ill. Lindley. 
. The fruit is large, pyramidal, brownish yellow; flesh 
deep yellow, and high*fldvored. 
4* Enville. Cockscomb. Lindley • 

The fruit is pyramidal, or oval-oblong, of medium size^ 
deep orange ; flesh pale yellow, and well-flavored. 

5* MoNTSERRAT. Indian Black Pine, Neill. Li nd 

The leaves are broad, long, recurved ; fruit roundish- 
ovate ; color pale ; pips angular ; flesh pale yellow, very 
sweet, and high flavored. 

6. New Black Jamaica. Lindley. 

The leaves are long; the fruit is large, pyra^iidal, dark 
brown ; flesh pale yellow, rich, and very high-flavored. 

7. White Providence. New Providence. Loud. Lind. 
The leaves are very large and long; the fruit is the 

largest of all pines, oval-oblong; flesh very pale, sweet, 
. and juicy. Weight from six.to fourteen pounds. 

8. Queen. Old Queens Narrouhleaved Queen. Lind. 
Neill. 

Esteemed the handsomest kind; fruit of medium size; 
oval form, of a gold color; flesh yellow, juicy, and sweet, 
with a very pleasant acid. 

O. Russian Globe. Lindley. 

Fruit 1 jrge, oval, dark orange ; the flesh yellow, rich, 
and high-flavored. A very excellent fruit. 

Cultivation and Soil. The pine-apple is propagated 
by seeds only for obtaining new varieties ; but generally 
from suckers, or else from the crowns or excrescences 
growing on the fruit The most suitable soil appears to 
be a mixture of good loam, or with a suitable proportion 
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of sand and vegetable mould or manure. The pine-apple 
requires much heat and moisture. 



PLANTAIN. (Musa Paradisiac^.) Phillips. Loudon. 
Some assign this plant to Guinea, some to the East Indies, 
whence it was carried to the Canary Islands and the West 
Indies and Egypt. It is an herbaceous perennial plant, 
as it dies or is cut down annually. It rises with a soft, 
herbaceous, conical stalk, fifteen or twenty feet high, with 
leaves issuing ftom the top, six ftfet long and two feet broad. 
The fruit is produced on the summit in spikes, which some- 
times weigh forty pounds. It is nine or ten inches long, 
and formed like a ctlcumber, but pointed at the ends; of a 
pale yellow color, and soft, sweet, luscious flavor. The 
fruit makes excellent tarts, and excellent sweetmeats, anA 
is the most wholesome of all confectionary. It forms a 
principal part of the food of the negroes, who either broil 
or roast it; they boil it with salt beef, pork, and salt fish, 
and prefer it to bread, as do the Europeans. Dr. Wright 
says, the Island of Jamaica would scarcely be habitable 
without this fruit, as no. species of provisions could supply 
its place. 'Dampier calls it the king of fruits. A planta- 
tion affords a succession of fruit for a whole year. It 
thrives only in rich, flat ground, and is propagated by 
suckers from the roots. 

BANANA TREE. {Musa sapientum,) 

It differs little from the plantain, having jthe stalks 
marked with dark purple stripes and spots, and the fruit is 
shorter and rounder. The fruit is more mellow, and is 
eitlier eaten raw, or roasted, in fritters, preserves, marmap 
lade ; and the fermented juice affords an excellent wine. 
This fruit, according to Swinburn, grows in the open air 
at Reggio. From the fibres of the tree of the Banana, 
cloth and cordage are made, of uncommon strength. 

M. Humboldt has calculated that the same ground which 
will produce four thousand pounds of bananas, will only 
produce thirty-three pounds of wheat, and ninety-nine 
pounds of potatoes. • 

AKEE TREE. {Blighia sapida.) Loudon. 
The fruit is esteemed in the West Indies as very whole- 



flOftfie and nourishing; a natire of Ckiitiea, and gtows from 
twenty to twenty«five feet high, with numerous branches; 
leaves like the ash, alternate and pinnate. The fruit is 
reddish or yellow, the size of a goose egg» with a pulp of < 
a grateful, subacid flavor. It is propagated in a rich soil, 
from seeds, cuttings, and layers. 

ALLIGATOR PEAR, or Avocado Pear. {Laurus 
Persea.) Loudon. 

It grows, in the West Indies, to the height of thirty feet« 
with a large trunk ; the leayes are like the laurel, of a 
deep green ; fruit the size of a large pear, and held in 
great esteem where it grows. The pulp is pretty firm, and 
has a delicate, rich flavor — so rich and mild, that most 
people make use of some spice or pungent substance to 
give it poignancy — either wine, lime juice, but mostly 
pepper and salt. It is raised fnom seeds. 

ANCHOVY PEAR. (Grias cauUfora,) London. 

This is, in the West Indies, an elegant tree, rising to the 
height of fifty feet ; the leaves are two or three feet long, 
and oblong ; the fruit is oval, the size and shape of an 
alligator's egg. It is pickled and eaten like the mango of 
the East Indies, which it greatly resembles in taste. It 
is raised from the stones, and grows in moist bottoms or 
shallow waters. 

ARAUCANIAN PINE, or Peheun, 

Is by some supposed a new genus ; its branches form 
a quadrangular pyramid ; the leaves are three inches in 
length, heart-shaped, hard, and shining; its fruit attains 
the size of a man's head, and in taste resembles the chest- 
nut. It grows in Chili. — Ed. Enc, 

BREAD FRUIT. {Artocarpus incisa.} 

A native of the South Sea Islands, where it attains the 
size of the oak ; the leaves alternate, glaucous, and two fe^t 
long. The whole tree and its fruit, while unripe, abounds 
in a tenacious, milky juice. The fruit is the size and shape 
of a child's head, with a rough surface and thin skin. It 
is eatable to the core, which is the size of the handle of a 
small knife- The eatable part is as white as snow, of tbo 
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consistence of new bresd. It is roasted before it is eirtenr 

It is slightly sweet, and its taste somewhat insipid at first. 
Two or three of the trees of the bread fruit will suffice for 
a man's yearly supply. 
Raised from seeds, layers, or suckers. 

CASHEW NUT. {Anacardium.) 

A native of the East and West Indies and of the Brazils. 
The tree grows to the height of twenty feet, with leaves 
like a walnut in form and odor; the flowers in tufts, and 
odoriferous. The fruit is in size like an apple, of a white, 
yellow, or red color ; its taste like a cherry — most of them 
sweet and pleasant, but sometimes sriarp and astringent. 
The expressed juice affords a fine rough wine, and, by dis- 
tillation, a spirit superior to arrack, ruin, or brandy. The 
seed is not enclosed in the fruit, but grows on its .summit; 
it is kidney-shaped; its hard, rough, black shell encloses 
a large kernel, the finest in the world. When roasted, they 
are far superior to pistachios and almonds, and ground 
with cacao . they make superior chocolate. From the trjnk 
there annually exudes often ten or twelve pounds of ?. fine 
semi-transparent gum, similar in quality and equal to gum 
arabic. The tree produces fruit the third year, and con- 
tinues productive one hundred years. 

CACAO. {Cacao theobroma.) 

The chocolate tree is a native of South America, and of 
Mexico. It is there an article of commerce, next only to 
gold and silver. The tree is beautiful, rising from sixteen 
to twenty feet in height ; it resembles the cherry tree in 
its form and its leaves, and is splendid when in hloom. 
-The flowers are small, scarlet and yellow. The fruit is an 
oval-pointed pod, enclosing from ten to thirty compressed 
nuts, an inch in diameter, enveloped in a soft, sweet pulp, 
of a refreshing taste. When ripe, the pulp and seeds are 
separated from the pod,«and laid on platforms, in masses, to 
sweat for two days, when they are washed and dried J n the 
sun. The fresh fruit of the chocolate tree, e^iten raw, is 
highly antiscorbutic ; and the nuts, when roasted and 
ground, are moulded into cakes of chocolate — a highly- 
esteemed, nutritious, and wholesome food. . In France, 
small cakes of chocolate sweetened with sugar, and of 
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▼trioas forms, are prepared for eating — a fine and nutri- 
tious article of food, thus rendered portable, and in great 
demand. The tree is raised from seeds and from cuttings. 

COFFEE. ( Coffea Arabica. ) 

The origin of this tree has been assigned to Arabia, and 
by some to Ethiopia. An evergreen tree, rising from eight 
to eighteen feet, with leaves like a bay tree, or laurel ; the 
flowers pure white, like snow ; they resemble the jasmine, 
and have a fragrant odor. When in full bloom, they re- 
semble trees in the leaf covered with snow. The fruit, 
which is produced in clusters, is a drupe, of a deep red color, 
resembling a cherry; the pulp of a sweetish, unpleas?)nt 
taste ; it encloses two berries. The pulp is separated by 
a fluted roller and movable breast board, and by washing ; 
when dried, the inner covering or skin is broken by a 
henvy roller. Coffee should be roasted moderately, and in- 
fused immediately after. Good coffee has an aromatic 
flavor, and is deemed wholesome; it is medicinal, and 
wiien used immoderately, causes wakefulness. 

Coffee may be cultivated in the peninsula of Florida. A 
climate where the temperature is seldom below 55° is most 
suitable ; a soil on gentle declivities. The trees may be 
set five or six feet asunder ; they begin to yield good crops 
at three years of age, and the average produce of a tree is 
two and a half pounds. 

The consumption of coffee is very great in Mohamme- 
drin countries, and especially Turkey, where their reliirion 
forbids the use of wine and spirituous liquors. In our own 
country, its consumption is already very great, and is rapid- 
ly increasing; 1.5,000 tons we now annually consume. 
. In Paris, the best coffee in the world is made by the fol- 
lowing process. This is the celebrated liquor there called 
cafe nu lait. The coffee is generally roasted in a rotary 
cylinder, over a smdl furnace of charcoal, and usually in 
the open air, until it becomes of a brown cinnamon color; 
It is then turned into a wooden tray, and stirred till nearly 
cool. The pot in which coffee is usually made, is com- 
pound, and formed of two parts, of equal dimensions; the 
lower pot being made of the usual form ; the spout being 
kept covered and closed during the process, by a small 
cap, thimble-formed. The upper pot » nicely fitted to i\A 
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top df the lower pot, of which it forms a Kd ; it is pierced 
at the bottom with very fiue hole^, and tbu9 forms a fine 
strainer; in the bottom of this pot, and on this strainer, the 
fresh and finely-ground coffee is placed, and the top of this 
pot is closed by the insertion of a shallow tin cup, full 
of larger holes, which serves for a coarser strainer ; and 
through this, either boiling water, or, most commonly, a 
strong infusion of boiling coffee, is poured, which has been 
form^ by boiling the grounds of the former day, which 
hud still retained a large portion of their original strength; 
thence the whole fluid slowly and gradually descends to 
the lower pot. Thus a very strong, clear, and black in- 
fusion is prepared, which, on being brought to the table, 
is reduced by the addition of at least an equal quantity or 
more of boiling milk ; sugar being added to suit the taste. 
Nothing can be more fragrant and delicious than coffee 
thus made. 

COCOA-NUT. {Cocos nucifera.) 

A native of the East and West Indies, and an eminently 
useful tree to the inhabitants of those countries. It rises 
with a straight trunk to the height of sixty feet. The 
leaves issue near its summit ; they are from twelve to four- 
teen feet in length, wifh numerous alternate, sharp-pointed 
leaflets. The flowers grow near the summit, in clusters ; 
the fruit, in large clusters of from ten to twelve, is enveloped 
in strong husks ; it is a drupe, very large, ovate, with three 
sharp, longitudinal ribs ; the shell is a hard, brown, bony 
substance, almost incorruptible ; to its inner surface, the 
kernel adheres, which is white, firm, and sweet. While 
the fruit is young, its capacious centre is filled with a milky 
liquor, yexy sweet, agreeable, and wholesome ; as the fruit 
grows older, the milk becomes sharp and cooling, and is 
of great service in putrid and inflammatory fevers, and 
hitrhly antiscorbutic. The sap drawn from the trunk 
produces, by fermentation, wine and vinegar, and by dis- 
tillation, arrack. The husks form very strong and elastic 
cordage and cables. From the leaves are formed baskets, 
brooms, and parasols, mats, hammocks, sail-cloth, &c. 
The tree is raised from the nuts, planted in a moist soil 
There is a small but very excellent variety, not larger than 
^ walnuti a native of Chili. 



oimioir. — M AaofBA. 8SS 

DTJRTON. {Durio nbethinus.) Loudon. 

A lofty East Indian tree, with leaves like a cherry, the 
flowers in clusters of a pale yellow color ; the fruit the st^e 
of a man's head, roundish or oblong ; it resembles a roll^ed- 
up hedgehog, with a hard skin or rind ; the pulp is of a 
creamy substance, of a delicate taste. Rumphtus says it 
is much the most excellent fruit of India. Its smell is at 
first heavy and unpleasant, but those accustomed to thii 
fruit consider it the most excellent of all. 

MANGO TREE. (Mangifera Indica.) 

A large, spreading East Indian tree, with lanceolate, 
shining green leaves, of a resinous smell ; the fruit is a 
drupe, kidney-shaped, some as large as a man's fist ; covered 
with a smooth, softish, pale green, yellow, or half-red skin, 
and containing an ovate, woody, fibrous, compressed nut 
or stone, within which is an ovate kernel, soil and pulpy, 
like a Damascene plum. ** When ripe, it is replete with 
a fine, agreeable juice. It eats like an apple, but is more 
juicy. It is esteemed very wholesome, and, except pine- 
apples, it is preferred to any other. fruit in India." 

liaised from cuttings or from seeds. 

MANGOSTAN. (Garcinia mangostana.) Loudon. 

A native of the Molucca Islands, but cultivated in Java 
and Malacca. An elegant tree, rising twenty feet, with a 
parabolic head, a taper stem, branching like a fir tree, with 
oval leaves seven or eight inches long; the flower like a 
tingle rose ; the fruit round; the size of an orange, the 
shell like the pomegranate; the seeds are disposed like 
those of the orange, and surrounded by a soil, juicy pulp, of 
a rose color ,^of a delicious flavor, partaking of the straw- 
berry and the grape, and esteemed the richest fruit in the 
world. It is wholesome alike for those in health or in 
sickness. 

/- 
MAMMEA. {Mammee Americana.) 

A native of the Caribbee Islands. - The tree grows tall 

and handsome; the leaves are oval, shining, of«a coriaceous 

consistence ; the flowers, in peduncles, are large, white, 

of a sweet odor ; the fruit is roundish, of the size of an 

30» 
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egg. In its flatYor and consistence^ it is not iii|H)ce mi 
apricot. It is eaten either in its raw state and alone, or in 
slices in sugar and- wine; or it is preserved in sugar. 

PALM TREE, or DATE. {Phcenix dactyUfera.) 

A native of Syria, Palestine, Egypt, and the other warm 
eountiies; it there rises to the height of 100 or 150 feet. 
In Europe it grows as far north as Geneva and Nice ; il 
flourishes also in Spain. No tree, perhaps, is more useful 
for its fruits, throughout Barbary and Egypt, the deserts 
of Northern Africa, and Arabia. The frqit is an oval drupe, 
of a yellowish color; the pulp soft, saccharine, of a vinous 
flavor ; it encloses a large, oblong stone. The date con- 
stitutes an important article of food in many countries. 
They are imported in a half-dried state. A strong and ex- 
cellent liquor is obtained from the fruit by fermentation, 
which is much used in Mohammedan countries. From the 
fruit also palm oil is made. This oil is used as a substi- 
tute for butter, and possesses a strong and agreeable odor. 
The tree is raised from seeds and suckers ; they commence 
bearing at from .three to six years of age. The timber is 
eminently useful, and almost incorruptible. 

ROSE-APPLE. {Eugenia.) Loudon. Bon Jard. 
Jamrobade. E. Jambos. 

A tt'ee from India, rising to the height of from ten to 
thirty feet ; leaves long, lanceolate, and shining ; the floweri 
are in clusters, of a yellowish white color ; the frnit the 
size of a hen's egg, with the taste of an apricot, and of the 
flavor of the rose. Some are white, some are red, and some 
are yellow. 

Malat Apple. {E, Malaceensis.) Another species; 
the tree and the leaves are larger ; the fruit is ovate, an 
inch and a half in diameter, fleshy, with a sweet odor, like 
the rose, agreeable to the taste and sight, and deemed 
wholesome. Common in most of the South Sea Islands. 
They are raised from seeds, and require a warm, moist 
atmosphere. 

TAMARIND. {Tamarindus.) Phillips. 

So called from Tamar, (Date, in Arabic.) The tamarind 
u cultivated in Arabia, Palestine, Egypt, and the East aad 
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West Indies. The free is very large, with spreading 
branches, and thick, beautiful foliage ; the leaves are pin- 
nate, smooth, oblong, entire, of a bright green ; they close 
at night. The fruit is a pod from two to five inches long, 
enclosing from two to five seeds ; the outer pod is thick, 
the inner as thin as parchment, enclosing the pulp, which 
is a soft, pulpy substance. The fruit may be preserved in 
jars, with alternate layers of sugar. But in the West In- 
dies the following mode is adopted : The ripe fruit is taken 
out of the pod, and placed in layers in a cask ; and the 
boiling sirup from the first copper in the boiling house, 
just before it begins to granulate, is poured in 4il| the ca«k 
is filled ; when cool, the cask is headed. 

TRIPHASIA. {Aurantiola,) Hort. Soc. Cat. 
Threk-Leaveo Trtphasia. Limonia tr\foliata. 
The fruit resembles a small orange, and is aromatic, I( 
rises to a compact shrub or tree. 

VARRONIA PLUM. {Varronia alnifoUa.) Hort. Soc. 
Cat. 

This fruit resembles a small plum. It grows against a 
south wall, (in England.) It has borne fruit in the Bo> 
tanic Garden of Madrid, and is believed to be a native of 
Mexico. 
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VEGETABLES. 
AN ACCOUNT OF THE MOST USEFUL KNOWN. 



m THREE CLASSES. 

Clam I. Nutiiitioui Roots. 

Clam II. Pulse, Vkostablb Topt, dc-c. 

Class III. Salads, Ficklxs, Savohy Uxbbs, Prxszrtxs, Ac, 

A part of the article on vegetables was prepared for the former 
edition ; but its publication was tlien given up for the time, and 
the materials, so far as prepared, were given up to a friend, to be 
transferred, if he saw fit, to another pubHcation. I have, in thia 
article, consulted the first authorities. 

Preparation or the Soil. 

The ground, lor the reception of fine seeds of vegetables, should 
be broken up in the preceding year, and well manured in autumn, 
and rendered fine in spring by repeated ploughing and harrowing 
or raking. Plough and manure deep for deep-roi»ted vegetables ; but 
manure near the surface only for all others. Potatoes and Indiaa 
€om answer well, and produce large crops, in ground newly broken 
up. Very fine seeds should be sown in a newly- prepared, fresth 8oil, 
and eovered only a quarter of an inch deep ; larg«r seeds deeper in 
pro|pnrLion to their size ; an^ the ground to be inunediately trodden 
iiaiQ, or rolled with a heavy roller. This enables the earth to preserve 
its moisture at its surface, where, at the same time, the seeds may re- 
ceive the necessary deme of heat from the sun, and vegetate at once, 
fttriking root downwards. Fine seeds, if sown too deep, are liable to 
perish. 

Hot-Beos. 

By bringing forward many kinds of vegetables in a hot-bed, and 
transplanting as soon as the weather becomes sufficiently warm, you 
may be enabled to produce ample supplies, of many kinds, a month 
earlier tiian in the open ground, many of our finest vegetables being 
natives of the tropical countries. 

The materials for the formation of the bed may consist of leaves, 
tanner's bark, or fresh, strawy manure from the horse stable. The 
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last for this purpose is to be prefemd ; bat one third part of tan, 
mixed with two thirds of maaure, makes a heat less Fiulent, and 
more durable than manure alone. 

A frame six feet square is composed of four boards; the front 
board a foot deep ; the back or north board eighteen inches. This 
frame is covered with two sashes, formed of small, cheap glass, five 
. by seven inches. The sashes may be provided with hinges on the 
back side, for the purpose of raising the front and giving air occa- 
sionally. The surface of the earth, as Mr. Knight has recommended, 
should be inclined towards the horizon in an angle of 1«> degrees. 
Prepare, therefore, the surface of the earth by sinking the from only 
to the required depth, and of a width and length exceeding that of 
the frame. The manure from the stable is now to be built up on 
this foundation by placing successive layers of manure, with a furk, 
to the height of about tburteen or fifteen inches, and pressed or 
trodden gently throughout, its surface corresponding iu its inclina- 
tion with its earthy £undation ; the dimensions six inches wider oa 
every side than the frame. On this tlie frame is placed, and cov- 
ered with the sashes, and in about two or three days, if the weather 
is pleasant) cover the surface with rich loam from seven. to twelve 
inches deep, and again put on the lights. If the excess of heat and 
fermentation is too great, raise the glasses a little in front, and wheft 
the earth is of the right temperature, or in about ten days from the 
commencement, plant your early cucumber, radishes, lettuce, cab- 
bages, '&c. &c. ; and as these increase in size, they may be trans- 
planted either to the open ground or into other hot-beds, and 
allowed more space, and thence to the open field. In cold, wet 
weather, the sides may be protected bv straw or Utter placed around 
them; and the heat may be renewed by outtinff down square the 
outside, and piling fresh manure arouna the sides and the frame. 
The hot-bed should be prepared in March, and made ready by IhA 
end of winter. 
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1. ARACHIS HTPOGJEA, or GROUND NUT 

An annual plant, with long, trailing stalks. A native oi Mexico, 
but now cultivated in the West Indies for its nuts, which are oblong, 
and grow beneath the surface. These are used by the nejg^roes as 
food. But in Frjance they are now cultivated for the abunclance of 
the oil they produce. This is said to be equally as valuable, for the 
table and other purposes, as the oil of olives, and superior to that 
for burning. . A bushel of the nuts produces by cold expression a 
ffallon of oil ; but more may be produced by heat, but of a quality- 
inferior. ^ 

2. ARRACACHA, of the order of Umbelliferm. 

A plant from Soutli America, which some have supposed may 
#apersed^ the potato. Its main root divides into four or fivt Ifu^ 



888 AFPBIIDOC. 

pmnn. It is caltiTsted at Santa Fe and Canceas, and it light, 
■tarcny, and wholesome. It/ is said to thrive best in the elevated 
regions of mountains, where the medium heat does not exceed (50^. 
It deserves trial with us. 

8. ARROW ROOT. Marania, 

A perennial plant, a native of South America. The roots are' 
tuberous, jointed, and produce a starch, one of the most nourishing 
of vegetable substances, and useful in medicine. Its successful cui* 
tivattun has been introduced in the Southern States, it requires a 
light, rich soil, and is propagated by dividing at the root. It is very 
productive, for, according to Mr. Rusrell, fi'om two small tubers 
twelve busfiels were produced in two seasons at St. Helena. 

4. B^CT. Beta, 

An annual plant, a native of the south of Europe. The leaves 
•re long, thick, and succulent; the root large, of a tuberous or con- 
ical form, and sweet taste. 

1 shall describe the beet under three heads : — - 

1st. Those whose roots only are used for culinary purposes. 

2d. Poirees^ or those whose tops constitute the main part which 
is used in cookery. 

3d. Beets for iorage of domestic animals, or for sugar. 

I. BEETS. 

1. Early Blood Turnip-Rooted. 

2. E'trly Dwarf Blood. 

3. Long Blood Beet. 

4. Earty Orange, or Yellow Turmp-Rooted. 

5. Early Whitt Scarcity. 

Ko. 1 is of fine quality, and is deemed earliest; it will grow in thin 
soils, and the tops are valuable for greens. No. 3 is the most val- 
uable for the main crop. The roots of these varieties are a superior 
clitss of vegetables for boiling ; they are also used as salads, and form 
a highly-esteemed pickle. For an early crop, sow as early in April 
as the ground will admit, and from thence to the early part of June 
for the winter crop; in rows a foot asunder, and four inches aput in 
tiie row. 

II. POIRECS. 

6. Sir John Sinclair's Beet, or Swiss Chard, 

7. Green Beet. 

The Swiss Chard has leaves nearly three feet long; the stalks are 
remarkably large, long, white, tender, and succulent. They are 
hoiled like asparagus, and the leaves like spinach. It is much used 
in Switzerland and in France, furnishing a very superior article for 
greens during summer. Ne. 7 is used for soups and stews. 

III. BESTS FOR FORAGE OR THE FOOD OF DOUESfiC AITIMALS, 
AND FOR SUGAR. 

8. Mangel Wurtzel^ or Disett^, or Scarcity. 

9. French Sugar Beet, or fVhite Silesian. 

Both these varieties grow about half way out of ground, and of 
•KtraArdioary sise. For these reasons they are peculiarly calculated 
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fer hemg nited in Urge qaantities, as food for hones, eattle, &o , 
both kiuUtf ptoducin^ eiioraious urops. in itisHf Mecwrs. T. ^ ti. 
itttUe, of Newbury, ivlass , rauied on a single acre a crop of uiangi?! 
wurizel weighing 74,516 lbs. The ground should be thrown ia 
ridges two teet asunder by back furrowing, the top being levelled, 
tlie se<*d sown and covered two inches deep, and the ground well 
rolled ; tiie plants being finally lelt a toot asunder in the row. Man- 
gel wurtzel, according tu the analysis ot Sir Hutupiirey Davy, con- 
ta.ns ujure nouritfhuient than carrots, and late experiments seeiu to 
have proved it. No. ^ is the kind recommended by M- Achard as 
tne best of all for sugar ; great quanuties of sugar are made in 
France irum tins root, aud tne retuse alfords a must nourishing and 
fattening tbod iur horses, cattle, and swine. All kinds of beets 
^aould ue g ituered belbre hard frosts coiuaience ; wring oif tiie tops 
and Uy tliem in conical piles, cover first with leaves and tlien with 
eartii, and before winter sets in, remove them to the cellar. 

6. BITTER ROOT. Racine ^mere, 

A msw plant, found growing in tlie valley of the Columbia River, 
in tbrai reseiuoling a carrot It is used as an article of tbod by Xhm 
Indians and hunters, and although not very pleasant to the taste, ite. 
use as loud is considered by them as very conducive to health. 

6. BREAD ROOT. . Psoralea eseulenta, 

A soutliern perennial plant, a native of Missouri. Its roots 'are 
eaten like those of tlie potato, and with cultivation produce abun- 
dant crops. \ 

7. GAMMAS. 

A new species of plant, found growing in the valley of the Co- 
lumbia River; a truncated root, which grows in moist, rich land, in 
the form of an onion. It is firat roasted, then pounded, and uiude 
into loiives, like bread, and has a liquorice taste. An article of tood 
of great importance to the Indians. 

8. CARAWAY. Carumearvi. 

A hardy biennial plant, riaing three or four feet in height. The 
seeds are u^ied in contectionary, cake^, &«., and to flavor alcohol. 
They are esteemed the finest*of stomachics and carminatives. The 
root4 are long aud tuberous or conical, and esteemed even more 
dflicious than the paranip, and fully equal, on all accounts, even to 
Scorzouera. Ciiltivation the same as for carroU, which see. 

0. CARROT. Daueos earota, 

A h.irdy biennial, rising to the height of three or four feet ; the 

roots lung and conical. I'hey are boiled with meat and fidh, and usecl 

in stews and soups. They are excellent food tor horses and cattle, 

being but Lttle, if any, inferior to mangel wurtzel. 

J. Early ShoH OrangB^ (for forcing.) 4- PurpU, 
2. Early Horn, 5. Wkiu Mringlum. 

S. Lung Orangs. 6. Lemon. 

No. 2 is fine for the table. No. 3 is fine for the uble, and suitable 

for the mtiin crop. The Purple is highly prized in the West lnd.es. 

The Altringham and Lemon are the suitable kinds to raise ibr horsee 



«nd cattle, firom the very ^reat er6fMi they pr6d«ee. 'th% AltriB^oa 
or White Carrot is a new Belgian variety, of fine quality, and the iiioei 
prodnctive of all -, sown in April or May, in rich, sabdy loam, in rowtf 
A foot aaander, the plants being left four inchea' distance in the row. 
Bury the lyseds half an inch in depth, and roll the ground. Gather 
in the crops as soon as the first liard frosts eomaience, and faoiaw 
thetu before winter, in warm cellars. 

10. COWISH. 

A new species of plant, or biscuit root, found ffiowing on dry land 
in the valley of the Columbia Hiver ; its siie that of a walnut, but 
■ometimes larger. In taste it resembles the sweet potato, and is 
prepared for food by the same process as the cammas, in which state 
It is a tolerkble substitute for bread. 

&.8. 11. GINGER. 

An herbaceous perennial plant, « native of the East Indies or the. 
^Western World ; cultivated m New Spain, but especially in Jamaica^ 
to a great extent. The stalks rise like reeds to the height of two 
and a h&lf ieet; the leaves narrow and lanceolate ; the roots creep- 
tng, in tuberous joints. In autumn the soundest roots are scraped 
clean, and carefully dried, in the sun. But the poorest roots are 
scalded previously to drying. Ginger forms the finest preserve in 
the world. For this purpose, they are dug as soon as the stalk has 
fisen six inches ; these, being scalded and peeled, are washed in 
«o)d water, and steeped during three days; the water being often 
changed ; they are tfien preserved in sugar, and placed in jars. 

GiNGKR Sirup. A most superior and useful sirup is made of 
ginger. The dried roots, bein^ broken into small pieces in a mortar, 
are steeped in water over night. In the morning, increase the 
quantity of water to two gallons^ and boil down to seven pints; 
when settled, strain it through a fine strainer, and to every pint of 
liquor add a pound of sugar ; then boil an hour, and scum it well ; 
and when cold it is to be bottled. 

12. LEEK. Allium parrum. 

1. Large Scotch, ^2. London. 

A species of onion. Its uses and cultivation are much the same. 
Sow in April or May. As the plants approach maturity, cover the 
bulbs with earth, to blanch, and give them a sweet flavor. 

13- LIN-KIO. Ed. Enc. 

A species of Water chestnut, which grows ih Chins ; of a eool- 
lag and agreeable taste. It is sometimes sold, like filberts^ in a 
.green state; sometimes dried, powdered, and made into soup, and 
sometimes baked in the oven with sugar and honey. They sow 
the seeds at the end of autumn, in the shallowest places of ponds 
and rivers, in a south exposure. 

14^. ONION. AUimncepa. 

I. White Portugal. i. Tree Onion. 

% YsUow or Straw Color. 5. Potato Onion. 

3. Large Red. 
The White and Yellow are esteemed superior to the Red onion 
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TJiP Tree onion is a perennial, producing bulbs on the summit of 
iU slalAd, wliicii are v.iluj.ble tor pickling or other used; it is propu* 

?^iled t'roiii the bulbs of its tops or routs. Sow the seeds of on lOiis, 
titat lite tenth of April to tlie first of May, iu rows a foot asunder^ 
tlie pIinLs dually to be thinned to two inches apart, the seeds to be 
c:)vered om* Iburth of an inch, and tlie ground rolled. For an early 
cr )p, s iw early in autumn, and protect during winter by a coverin*j 
of littt»r Another is liie mode recommended by Mr. Knight for' 
produuinir very large and early crops ; it consists in sowing the 
seeds very thick, upon poor ground, and beneath the shade of tn-es. 
I'nese gMw only to the size of peas tlie hrst season, when they are 
t iken up and dried, and planted ihe following spring. The Potato 
ouion 16 vx'ry hardy, mild, productive, and exceedingly early. It is 
ra*seJ only by planting the*bulbs. Flant the bulbs, early in April, 
in r)ws a loot asunder, and eight inches apart in the row, an inch 
deep. Kirth them up as they grow; they reprodiice in hrsf clus- 
terrf. On ouii should be gathered as early in autumn as the topa 
dec ly, and dried and preserved in a dry place, secure from frost. 

in the valley i>f tile Columbia River, a new species of onion has 
been di sc >vered, which pr duoes a beautitul red fljwer; it some* 
times grjwson volcanic scoria, where nootlier vegetable is found. 

15. OXALIS CRKNATA. Loudon. 

An ornamental plant, a perennial, a native of Chili, and there 
htely discovered by Douglas. The flowers are beautiful, of a yelp 
low color,.and m uinbeU; the stilks and leaves are succulent, of 
an auid taste, and useful hs salads; the roots or tubers ate pro- 
duced in clusters; their taste, when boiled, somewhat resembles -a 
chestnut. They are raised from the tubers, and are extraordinary 
productive, and as easy to cultivate hs the potato, and decidedly su- 
perior in fl tvor. They require a rich soil, aud, like the potato, tliejr 
are stored during winter iu cellars. 

16. PARSNIP. Pastinaca saliva, 

1. Guernsey Parsnip. 2. Common Parsnip, 

The pirsn'^p is a biennial plant; the root is very long and conical; 
a delicious and sweet food when boiled for the table. A su fierier 
food for cattle. Cows fed on parsnips yield uiilk in great abundance, 
and of extra quality. 

Tiie Guernsey is an improved variety. Sow the seeds in April, in 
rows a f iot asunder, and thin the plants to three inches* distance in 
the row. On rich laqds J, 000 bushels per acre have been pro- 
duced. 

S. S. 17. PEE-TSKE. Ed. Enc. 

A species of Water chestnut, which grows only in the southern 
provinces of China, in shallow rivers and ponds, with leaves like a 
bulriisli. and hollow like the stnlk of an onion; it» fruit ia the cap- 
sule of its root, like tlie husk of a chestnut 

18. POT.^TO. Sotanum tuberosum. 

A perennial plant., a native of outh America. The varieties are 

mnnmeriible. Where great crops are desired, plant the potatoes in 

shallow furrows, three feet asunder. Or, in ploughing, plant in 

rows, in every alternate furrow. Choose the most procluctive and 
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bevt kindt; cut the largest in two or four pieces. Plant at the 
rate of twenty bushels to the acre, according to the state of the 
ground and the productiveness of the kind ; sometimes twenty-five 
bushels to the acre are required, more being generally lost by an ill- 
judged parsimony in the first instance than by overstocking the 
ground. 

But the precise Quantity depends on various circumstances; 
sis or seven hundred bushels to the acre is not unusual. Never 
earth up potatoes. Potatoes afford, in some cases, a large portion of 
starch ; and this starch, bv some slight alteration, may be converted 
into nearly its own weigbt of sugar. Plant from April to t^e last 
of July, near the surface; cover three inches; hoe twice or thrice. 

19. ROCAMBOLE. JlUum seorodoprasum, 

A hardy, bulbous, perennial plant, of the onion or garlic species ; 
the root resembling tne latter, but of more delicate flavor. Its cul- 
tivation is not much unlike that of the onion. 

SO. SALSAFY, or VEGETABLE OYSTER. Tragopogon 
porrifolius. 
A hardy biennial, producing beautiful flowers of a fine blue color; 
the root long and tapering or conical, of a white color and sweet 
taste. The outer rind beinff scraped off, they are steeped in vinegar 
to extract the bitter taste, then boiled or stewed like parsnips. Sow 
the seeds in April, and manage the same as for parsnip. 

Si. 8ALSILLA. Edible aUtrameria. 

A very beautiful herbaceous plant, a native of Peru. Its roots are 
eaten like the potato. It is cultivated in the West Indies, and may 
eiuwer well in many parts of our country. 

S8. SCORZONERA. Seorzonera Hispanica. 

A perennial plant, a native of Spain. The root is small and 
tapering. Prepared by steeping in vinegar, as directed for salsafy ; 
and boued and stewed, it is an excellent vegetable. Sow, as for 
parsnips, in April, but allow less distance. 

83. SHALLOTS. Allium ascaUmwum, 

A species of onion, the bulbs compound, like those of garlic. A 
hardy perennial plant, a native of Ascalon and of Palestme. It is 
used to ffive flavor to roast beef gravies, and beefsteaks, i&c., also to 
give a flavor to pickles. They are cultivated by division of the 
bulbs. Mr. Knigbt directs to place the bulbs on the surface of a rich 
•oil, the mould being raised for support on either side. As soon as 
firmly rooted, the earth is removed to the bottom of the bulbs, and 
they are at once well wate/ed, and thus growing wholly on the sur- 
fece, they soon assume the size and form of onions; the crop is thus 
rendered more abundant, and the quality greatly improved. 

84. SKIRRBT. Stum sisarum* 

A perennial plant, a native of China. Its roots are tuberous 
and branching. When boiled, stewed, or fried, with butter, pep- 
per, &c., its flavor is sweet and agreeable. Sow the seeds in Aenl 
or May, and cultivate as for salsafy or parsnip. 
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26. SWEET POTATOES, or CAROLINA POT^ATO. Com- 

volvulus batatas. ^ 

A tender perennial plant, a low, cree]^ing vine, a nativ«> of the 
Southern States. The roots are long tubers, of a white or red color ; 
when boiled, baked, or roasted, they are of a sweet, agreeable taste, 
and form a nourishing and wholesome food. It is raised from slips 
of the roots. The sweet potato is often cultiyated as far north as 
Boston; the slips are usually procured from New Jersey, as they are 
difficult to pre8erve,~except in dry, warm chambers, secure from irosL 
These are placed vertically in a hot-bed in April. When sprouted, 
they are transplanted to the open field, in a dry, warm situation, to a 
sandy, but well-manured soil ; they are placed in elevated hills, six 
feet asunder each way. The vines, as they extend, must not be suf- 
fered to strike root. 

S6. TARO. 

A bulbous-rooted plant, of the genus arrim, a native of the valley 
of the Columbia River. It is planted in hills, and cultivated in thie 
manner of rice, on ground so situated as to be partially flooded 
with water. It comes to maturity in ei^ht or ten months from the 
time of planting. To prepare them for lood, they are roasted ; they 
then become a substitute for bread ; or they are made into poi, by 
pulverizing and converting them to a paste. 

97. TRAPA NATANS. NeiU. 

This plant grows in ponds, arid is eaten like the chestnut. The 
canal of Versailles is covered with the plant, and the root is some- 
times served up at table. 

88. TURNIP. Brassiea rapa. 
A hardy bienniid plant. 

1. Early White Dutch. 5. YdUno Stone, 

2.V Early Stone. 6. Yellow Maltese. 

3. White Flat. ^ 7. Lonv Yellow French. 

4. Large English* Xorf oik. 8. Yellow Aberdeen. 

9. RtUa Bagay Russian^ or Yellow Swedish. 
Turnips may be sown broadcast; very early for the early crop; 
as late as midsummer for the late or main crop ; or, they may be 
sown in rows at distances proportioned to their sizes. No. 1 is es* 
teemed the best for an early crop. Nos. 5, 6, and 8, are new varie* 
ties, of superior quality, of a rich taste, and fine for keeping. No. 9 
is also of a fine, rich quality, retaining all its goodness to a late period 
in spring. This kind produces enormous crops, and is a valuable 
article of winter food for cattle. No. 7 is a very superior new kind, 
from TeltoWj near Brandenburg, of small and slender form ; those 
sown at midsummer keep till spring, and are of great excellence, 
whether stewed, or cooked by other modes. The best for the taSle 
are raised in poor ground ; some have a skin of a coal black color. 

29. WAPPATOO. Sagittifciia. 

A bulbous root, a new species of the arrowhead, which is found 
only in the valley of the Columbia River, below the Cascades. It 
grows in shallow lakes, and in marshes covered with water. When 
roasted, it becomes soft, and is then both a palatable and nourishing 
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food, and is much ased by the Indians an an article of trade. The 
Jiidiuns dearcli tor th(«r(iot!» with tiieir teel, und tiie»e, being <'xtraciL'il 
by l.ieir Uma, rise to the surface of the water. 

S. S 30. YAM. Discorea siitiva. 

A ciitubing plant, nultivaied in the East and West Indies, [ts 
rooU are very lar^, fl:il(ened, soiuetiiiies paliuated. It is buik-<l or 
roadted like tlie pulatu, and in whoiesioiiu', palatable, and nutritious. 
The ilower is alsu used, tor piiddin«f» and brt'ad. D. atata la equally 
cultivated; iUi root in tiiree teet lun^, and olleu weighs thirty pounds. 
Of bvlh kinds there aie numerous varieties. 
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81. ARTICHOKE. Cynara scofymus. 

A native of lulv and the south <»f France. The Globe artichoke i'l 
preferred. The flower lieads, afV r the bristles i»r choke is removed, 
and while in an iuiniature state, are boiled in water, with a litUe 
salt, till tender, and thus eaten ; adinetimes they are fried, and used in 
ngouts; and while very young, they are u»ed as salads; at other 
tiuies, they are pickled. This is not the JerusaJeia artichuk€^ wJiich 
is a native of Brazil. It is a perennial, and is propagated by oH'set 
suckers, separated in April, and three or four are planted in a hill ; 
the hills in rows four feet asunder, and two feet distance in the row, 
in a deep, rich soil. They require to be slightly protected by litter 
in winter. 

8S. ASPARAGUS. Jhparagvs eficinafis, 

A perennial plant of the most hardy description. The young 
■prouts are delicious food boiled. 

1. Lftrge Eariy Dutch, 3. Gratesend. 

2. Battersea. 4. Latge IVU'Ue Reading. 

Sow the seeds an inch >deep, in spring, and when tlie plants are 
a yenr or two old, plant them in rows fifteen inches asunder, and vl 
loot apart in the row, in a soil made excc^edintfly rich, to tire depth 
of ten inclies. The asparagus, in \u native stale, is a dwarfish plant, 
with fibrous roots, which do nut go deep ; but to be raised in its 
greatest perfection, and uf a large Kize, the ground must not only 
DC made rich at first, but kept so by being covered every autumn 
with a coat of manure, which is to be forked in very early in 
spring. 

83. BEANS. Phasenlus. 

An annuil plant or vine; a native of the warm Intitndes. It 
rises from two to ten feet, the sialk thick and angular, the It aves 
pinnate; the fl wers of fn >; nut odor; the seed^ lar^e, ovate, flat 
teued-^ enclosed in a long pod. 
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I. ENeUSH DWARFS. 
1. Broad Windsor. 5. Horse. 

2 Early Mazagan. 6. Sword Long Pod. 

3. Green JfonpareU. 7. Dwarf Bonavista. 

4. Heligoland, * 

These are gathered and shelled when green. Sow them in rowi 
three feet asander, and three inches in the row, and two inches deep, 
in a dry soil, as early in April as the ground will answer, aller the 
hard frosts are over. No. 7 is said to be one of the most prodaetive 
and finest of Bush beans. 

II. KIDNEY DWARFS, OR STRING BEANS. 

8. China Dwarf. 13. Early White Cranberry. 

9. Mjhatek. 14. Red Uranfierry. 

10. Marrow^ or Thousand-to-One. 15. Large White Kidney Dwarf. 
11 Early quaker. 16. Early Yellow Six- Weeks. 

12. Early Yellow Crankerry. 

The China Dwarf is the earliest; the Mohawk is early and very 
hardy ; the Marrow* or Thousand-to-One, is early, and long in bear- 
ing, the pods remarkably tender, and the finest of all string beans. 
Soil and distance the same as finglish Dwarfs > sown from the first 
to the last of May. 

III. POLE OR RUNNING BEANS. 

17. Large White Lima. 22. White Dutch Case Knife. 

18. Small White Lima, or Saba. 2:5. Red Cranberry. 

19. ^ Large Scarlet Runners. 24. White Cranberry. 

20. Large White Dutch Runners. 25. Yellow Cranberry. 

21 . London Horticultural. . 26. ProHfic Lima. 

No. 23 is a new kind, from South America ; from the extreme 
tenderness of its pods, it is a superior string bean. Nos. 23 and 24 
are valuable strinsr and shell beans. No. 21 is a productive bearer 
and excellent shell bean. Nos. 17 and 18 are unrivalled in their ' 
flavor as shell beans only. No. 26 is said to be the best of all beans, 
and fully equals the Lima, but hardier. Plant as soon as the ground 
will answer, in Mav or the last of April, in hills four feet asunder^ 
and ten beans in a hill. Plant the Lima beans lUth of May. 

84. BORECOLE. Brassiea oleracea, var. sabelUca. 

A species of kale, or cabbage, of the most hardy description. The 
head open, the leaves wrinkled or curled. The crown, or centre, 
when ameliorated by frost, is cut and boiled ; they are extremely 
delicate, tender, and sweet. Sow the seeds in April and May, and 
manage as cabl)a?es^ Before winter, transplant to trenches, and 
cover with straw for winter use. The stalks planted in spring pro- 
duce deliciovis sprouts. 

36. BROCCOLI. Brassiea cleraeea, var. ; botrytis, subvar. 

1. Earfy f^wrj^U. 4. White Cape, or CauliJUneer. 

2. Early White. 5. Brimstone, or Portsmouth. 

3. Large Purple Cape. 

A biennial plant, much resembling the cauliflower; one of tha 
finest luxuries of the garden ; the he^ds ar^ boiled f n4 eaten with 
31 • 
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bttttfr, or the gnvy of nwat. Th« PortsnKnuth is rery hrgr : llie 
Larijre Purple Cwpt* is very fine. Sow to Apr.l and May, in a virjr 
rich itoil, in Town two leei artunderf and twu teet in the row, 8t'v«'ral 
MH-dd together, and trend the giound very iiard. Leave, tinuliy, lut 
a single plant in a place. Hoe iirequently, but sluillow, and earth 
once. They flower ironi Augu»t to late in uutuum. 

80. BRUSSELS SPROUTS. Bmssicaoleracea, v. isabaudfi, nuhv, 
A delicate sp<'cies of cabb:ige, which rises three cr four ieet iii 
height. Siitall heads, aji inch or two in diameter, is^^ue fron'i the 
bas^of the leaves; these, af\er being duly ameliorated by fnist, 
form a dt'Lcate article when boiled. Protected during winter, they 
furnish fine sprouts in spring. Sow iu May, and cultivate as lor- 
cabbages. 

37. CABBAGE. Brtissica, 

J . Early York, 10. Paiicalier Sfivoy. 

2. Kan ij May. IL Ldirgt Hergv.n, or Grent American 

3. Early LtfW Dutch, VZ. hnue Late Drumhead, 

4. Etirty Battersra. l'^. Largt Scotch. 

5. £Uirly Sugar Laaf, 14. Large Green Glazed, 
«. ChoudeMian, L5. Red Dutch. 

7. Yellaw Savoy. 16. Turnip' Rooted, 

8. htrge Cape Savoy. 17. 7 urniu- Rooted, or Arabian. 

9. Green Globe Savoy. Id. Rtd variegated Russian, 

A biennial plant. When boiled, it forms a wholesome and agree- 
able food. In making sour krout, the* heads of cabbage, altt r Lein^ 
chopped fine, are strewed in layers in a barrel, aiid a hundlul ot 
ifklt, mixed with a few caraway seeds, are strewed betweeh each 
layer, till the barrel is filled. A heaVy weight is now placed on 
the mass, and as soon as the fermentation, which soon commences, 
has subsided, the weight is removed and the barrel is headed. A 
fine article for the sea stores of ships sailing on distant voyages — a 
powerful antiscorbutic, and highly relished by all who bi'C(7me ac« 
customed to it, when boiled with beef. 

Savoy cabbages are deemed nearly equal to cauIiUoweni. No. 16 
is said to be the best o(% all ; and cabbages set in sprinv produce fine 
■prouts. The Red Dutch, a!ter being salted forty-eight hours, fcrms 
a good article when pickled in vinegar. The Large Dutch and 
Drumhead are profitable to raise for the food of cattle'; 44 t« na wrre 
rai;ied in 18:^1, by E. H. Derby, Esq., of'Salem, on an acre. For early 
cabbages, sow in March, in a hot-bed. For a late crop, sow in May, 
stamping the ground hard. Set the small kinds two feet asuiidt r 
each way, the large kinds three feet apart every way, and hce 
often. In autumn, strip the outside leaves, and set the cabbages in 
e'tU'th, in compact beds; protect by a covering of straw i*r sra-werd. 
No.- Id, or Red Variegated Russian, is a beautiful ornamental variety. 

88. CARDOON. Cijnara carduncvJus. 

1. Spanish Car ff 00 n. 2. Cardoan of Tovrx. 

A gigantic plant, rising from four to five feet, much esteemed 

and cultivated in France. The thick ribs, or stalks of the leaves, 

when full grown and blanched, are tender and of a delicate flavor. 

6ow tke ^etdt^ m April or May, in Ibe bottom •£ treuttiies wludi 
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are du» six inches in depth, and in rows four feet asnnder, and 
ei^hieen incihes apirl : leaving, fin illy , but a single plant in a placf ; 
the 8.)il deep, light, and rich ; water in dry weather. When the 
plant is ne:ii-ly lull grown, or in September, and in a dry day, tie 
up the leaves lightly, bringing the ribs in contact, with strong mat- 
ting Cover the whole two thirds of its height, by winding dosely 
H iwisVd hay band, an' inch and a half in diameter, from the bottom, 
upward:*; they will so<m become blanched and tender. To securd 
fr MU hard frost -i, earth up, in a dry day, against the bands, and oih- 
erwise secure the plants in winter. It la used in stews, soups, and 
salids. 

30. CAULIFLOWER. Bragsiea oleraeea hotrytis, 

A spec;es of cabbage, of a most superior kind, the head or flowers 
only being used, S.iw in September, iind preserve the young plants 
during winter, for an early crop. . For a late crop, sow in April. 
Transplant into ViTy rich, and rather moist loam, three feet asunder 
evt*ry way. Tie up the tops gently, but close over the head, to 
bl inch them. Boiled in a linen cloth, and eaten with melted butter, 
this vegetable is superior. 

40. DANDELION. Leontodon taraxacum. 

A well-known and extremely wholesome vegetable for early 
^eens and salads, of a slightly bitter, but agreeable taste. It if 
reputed to possess valuable medicinal properties. Sow in April cyr 
May, in a rich soil, or it may be propagated by division of roots, and 
improved by blanching. 

8. S. 41. EGG PLANT. Solanum mdongena. 

1. Pitrp/e, (useful.) 3. ^<fcite, (ornamental.) 

Aft aiinual plant, which rises two feet or more in height ; the fruity 
which is produced in abundance, is very beautiful. In sise and 
fi»rin, it Resembles an ostrich's eg^. Sliced and properly fried with 
bam, it is a delicious vegetable. Sow the seeds in a hot-bed iit 
March, and transplant to the distance of two feet asunder in tli« 
open air, in May. A good portion of heat and of moisture art 
necessary, otherwise the seeds do not readily germinate. 

43. HIBISCUS. HUtitous esculenius. {Gombo.) 

A tender annual variety of Hibiscus, a native of tfie West indies; 
and now cultivated in the south of France. It rises four or fiv« 
feet, and pr tduces capsules, which are used, while green, in soupS| 
or eaten with butter. 

43* INDIAN CORN. Zeamaya, 

1. JWfto Early Iheaarf. 2. Sweet, or Sugar, 

These are the two principal kinds used at table. The New Early 
Dwarf is very early, and gr>od for boiling. The Sweet is a kind 
well known; it shrivels in drying, and is superior to all others for 
boiling. To preserve this kind for boiling in winter, it is first boiled 
in the husk, at the time while the kernel is yet tender, and atler 
bein^ husked, it is hung ud by the husks in the sun, till, thoroughly 
dry, it is shelled and laid by for use. When wanted, the corn it 
iftteeped in water, over night, and to this same wat^r beftns are afler' 
Itr^urds added, and the wholo aN boikd togetbtr. A dtli«iotui articie ; 
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it is called SucaUash, Plant as soon as the fecund becones warm, 
in April or May, in rows four feet asunder, and in hills two fee*^ 
apart in the row ; eight kernels in the hill ; cover two inches deep 

44. KALE. Brassiea dleracea, var. ; sabelliea^ subvar. 

Catarean KaU, or Cow Cabbage. Oreen Curled Scotch Kale 

The Cesarean kale, in congenial soils and climates, is a gigantio 

plant of the cabbage tribe ; a most profitable article for the food of 



46. PEAS. Pisum sativum. 

1. Bishop's Early Dwarf. 1 foot. 

2. RussetVs J^ew Early Dwarf Proli^. V foot 

3. Dwarf Blue Imperial. Ij^ feet. 

4. Dwarf Blue Prussian. ^ feet. 

5. Dwarf Cimeter. 

6. KnigMS Dwarf MarrofwfaJt. 2^ feet. 

7. Knight's Tall Marrowfat. 6 feet. 

8. Woodford's Kew TaU ProUfU. 5 feet. 

9. Dwarf Sugar (eatable pods.) . 3 feet. 

10. TaU Sugar, (eatable pods.) 4 feet. 

11. Egg Pea. 

12. Spanish Morotto. 13. Cedo NuUi. 

Sow early peas as Boon as the ground will admit, in March. A 
Quart of Early Dwarf peas will sow a row of 300 feet, rows three 
reet asunder. Nos. 1 and 2 are reputed the finest of the early kinds. 
Nos. 3 and 5 are very productive, and of delicious flavor. Nos. 6 
and 7 are most superior late kinds for flavor and productiveness. 
No. 8 is of a fine green color, and bears well a long time. Nos. 9 and 
10, or the Sugar or Strin? peas, are fine, sweet, and productive 
kinds, the pods and peas bemg of delicious flavor. The Egg pea 
and Spanish Morotto are famous for their hardiness and productive- 
ness. The tall species of p^as are sustained by brush-wood set in 
the rows. Some sow them in small circles ; as they rise, they sup^ 
port each other. No. 13 is new, and remarkably early. 

46. PUMPKINS. Cucurbitapepo. 

1. Connecticut. 2. Mammoth. 3. Harrison Pumpkin. 

Plant the seeds in April or May, in yery rich ground ; two plants 
to a square rod are sufficient. Pumpkins are valuable food for the 
table, either baked or stewed ; an^ valuable for fodder for fattening 
cattle or swine. Great crops are raised in cornfields with Indian 
corn, by dropping a seed in every eighth hill. The seeds produce 
a valuable oil on expression. The Mammoth pumpkin has weighed 
226 pounds. The Harrison pumpkin is another new variety, and 
probably one of the most productive known. In 1840, and of this 
yariety, E. H. Derby, Esq., of South Fields, in Salem, raised a crop, 
which produced at the rate of over 50,000 pounds to Uie acre. 

PuMPKiir Sugar. According to an article contained in Lou- 
don's Gardener's Magazine, a method of making sugar from 
pumpkins has been discovered by M. L. Hoffman, in Hungary, 
and' the right secured to him by patent. In conjunction with 
M. Devay, he had established a small manufactory at Zamdor^ 
where 4000 pounds of sugar had been made, some of wliich had 
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been refined. From between 2G00 and 2700 pounds of pnmplcins, 
1)0 pjuiidj of su^ar are oblaint^d, and an eqaai quantity of 
fiirup. Ill making the sugar, the pumpkins are tirst cut in pieces, 
and the sft'ds being separated, the pumpkins, together with their 
rinds, are then grated fine, in the same manner as beet root, and 
the juiue, being extracted by pressure, is purified and evaporated 
by the same process as that employed for the beet sugar. 100 
p luudii of pumpkins will yield as much sugar as JOO pounds of beet 
root ', yet it is stated, that mnYe than thrice the quantity of pump- 
kins can be obtained on a hectare of land than of the beet root ; and 
tint the juice is far- preferable to that of the beet root, because the 
latter more quickly ferments and spoils, while tlie jaice of the 
pumpkin retains its virtues during 24 hours. 

The seeds yield, on expression; an excellent oil; and from five 
pounds of seeds, one pound of oil may be obtained. 

In places remote i'rom the seaboard, the uaaking of sugar from the 
pumpkin wi!l probably obtain a preference over that of the beet 
root ; so easily is the pumpkin raised. 

47. SECMIUM. Mag.ofHort. SeeJiium eduUs, or SUgos eduf is. 
A new vegetable from South America;, in size and form resem* 

Wing a very largt bell pear; the f«kin smooth, of a pale green color; 
the l(>sh solid. For the table it is prepan^d in a manner similar to 
tlie ttq«iasli. and is stated to be of a more delicate flaver. It has bat 
one single flit seed, which is larger than a Lima bean. A new 
vegetable, imported by Mr. Butat, of Philadelphia, and altogether 
unlike any thing before known or cultivated here. 

48. SEA KALE. Crambe maritima, 

A hardy perennial plant ; a delicious and superior vegetable, at 
yet but too little known. It is said to grow wild on various parts 
of the sea-shure of Britain, where it is eagerly sought after in early 
spring. The young, tender, and nnexpanded leaves and stilks, in 
a bl;inched state, are extracted from the pebbles and sand in which 
they are found buried, and cut off several inches beneath the sur- 
face, at the crown of the root. It will yet grow well in the interi- 
or, in any good, deep, dry soil, for the root goes deep. The plants 
should be placed in rows four feet asunder, and a foot or eighteen 
inches in the row. In March, cover it with sand or earth, in boxes 
or pots, tn blanch it; this renders it more beautiful to the eye, 
more tender, and delicate. Or it may be forced, by covering the 
pots or boxes with hot manure. Boil it thorovgfuif in water, or 
iiiilk and wat^-r is better; serve it up with melted butter, like the 
cauliflower. Sow the seeds as soon as ripe, and they readily vege- 
tate, but if kept till spring, they reqaire to be cracked. -Plantations 
are readily formed of pieces of roots two inches long, placed up 
right beneatii the soil. ' , 

49. SPINACH, or SPINAGE. Spinacia oUracea. 

1. Rmnd-Leaved, or Summer. 3. J^ew Winter. 

2. Prickly-LraTcd^ or FaH.' 4. Jfew Zeattrnd. 

A most superior vejretable for ^reens ; an annual plant. The seeds 
of No. 1 may be sown in a rich soil, from April to July. No. !^ 
may be sown in August or September for early spring. The Ne# 
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Winter it a kind, not common , from France ; the leayei fturteen 
inches long, ^i^t inches broad, very tliick and succulent. The 
New Zealand (hiragonia expansa) is a fine spreading plant, yield- 
ing a supply of leaves during the whole summer. Sow this lut 
early, in a hot-bed, or warm situation, in April or May, and trans- 
plant, giying them three feet space. 

60. SQUASH. Giraunum. 

A superior vegetable for boiling, baking, or stewing ; a native of 
the warm latituoes. 

1. Early Orangt. 6. Limg YeUow Crook J^eek. 

2. Early Long fVarted, 7. Commodore PorUr^s Valparaiao, 

3. Early Scallop. 8. Autumnal Marrow. 

4. Atom, 9. Scarlet Summer. 

5. Canada Crook J^eck. 

The Early Orange is a new summer variety, Tery early, and of 
superior quality. The Canada Crook Neck is, without doubt, far 
superior to sny and all others, for the late or main cR>p. It is 6«o- 
grained mealy, and of a sweet, excellent flavor. By being kept in 
a dry sad suitable temperature, they may be preserved till the fol- 
lowing summer. Sow in April or May, as soon as the frosts are 
over, and the earth becomes warm; the early or summer varie- 
ties in hills six feet asunder ; the winter varieties in hills eight feet 
asunder, and four plants may remain in a hill. 

AuTUMHAL Marrow S<iua8h. Cueurlnta suecado. 

Introduced to notice by John M. Ives, Esq., of Salem. A fine 
new variety, of an ovate form, pointed ; the skin extremely thin, of 
a cream color; the flesh orange; the grain delicate, flavor excel- 
lent ; seeds large, pure white. Average weight, eight pounds. It 
keeps well in winter. 

The Scarlet Summer Squash is a new and beautiful flat va- 
riety, from France, of the acorn species, of a fine scarlet color. 

61. SWISS CHARD. (5ee Beets, No. 2, Potr«e».) 

The finest kind of beet for greens is the Swiss Chard. The stalks 
of this are of large size, white, tender, and excellent ; they boil like 
asparagus. It is sometimes called '* Sir John Sinclair's beet." 



CLASS III. — SALADS, PICKLES, SAVORY 
HERBS, PRESERVES, &c. 

6S. BASIL. Ocymum basilieum. 

An annual plant from the East Indies, sometimes used in salads 
in France, but principally and extensively used in that country in 
high-seasoned dishes and soups. The leaves are aromatic, and have 
the strong flavor of cloves. Sow early, in a hot-bed or warm expo- 
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sition ; transplant into rows a foot asunder, and a few inches apart 
in the row. 

CARAWAY. (See Vegetabls Roots, No. 6.) 

63* CELERY. Apium graveolena duUe. 

1. Large White Solid. 4. JtaUan. 

2. Rose- Colored Solid, 5. JVeto SUver Giant. 

3. Large White HoUoto. 6. CeleriaCf or Turmp-RoaUd. 
The stalks of the leaves, when blanched, are used as salads, from 

autumn to spring; they are also boiled, to flavor soups, and some- 
times to be used at dinner. Cderiac is cultivated for its root alone ; 
it is excellent sliced in soups, for its peculiar flavor ; or, boiled till 
tender, it is eaten'with oil and vinegar; or it is stewed, to flavor rich 
sauces. This last kind is sown in April, in a hot-bed or warm ex- 
position, and transplanted to fifteen inches asunder every way, in 
moist, rich ground, but the plants are never earthed up. The 
former kinds are sown in April oitMay, in fine, rich earth, and 
shaded or covered with a board till the seeds vegetate. Transplant 
to trenches a foot wide, a foot deep, the plants a foot asunder; 
preserve every leaf, but destroy offsets. Earth up in dry weather, 
to blanch the leaf-stalks. 

64. CHERVIL. Ciomui eerefdium. 

1. Common. 2. Curled- Leaved. 

An annual plant ; the leaves have a warm and aromatic flavor, 
and are esteemed for salads; also in high-seasoned dishes and 
soups.. Sow in rows a foot asunder, every three weeks, from April 
to September. 

66. CHIVES, or CIVES. Allium schcmoprasum. 

A beautiful perennial ; a species of small onion. The tops are 
used in early spring for salads, and the tops and roots as early 
onions. It is cultivated by divisions of the roots, set six inches 
asunder. 

66. CORIANDER. Coriandrum sativum. 

A hardy annual plant; the leaves are fragrant, the seeds aromat- 
ic, of a pleasant, spicy flavor. They are used as spices and in con- 
fectionary. Sown in April. 

67. CRESS. Lepidium sativum. 

1. Pepper grass f or Curled Cress, 3. Water Cress. 

2. Broad- Leaved Garden Cress. 

A hardy annual plant, of a spicy taste ; used as a garnish, and in 
snlads. It may be highly improved by cultivation. Sow as for 
lettuce, and at intervals from April to September. 

68. CUCUMBER. Cucumis sativa. 

1. Early Frame. . 5. Long Green Thtrkey. 

2. Early Short Prickly. 6. Long White Turkey. 

3. Early -Green Cluster. 7. Long Green Priekly. 

4. Long White Spined. 8. Girkln^ or West India. 

A tender vine, an annual plant. The fruit is used raw in its 
green state, eliced in vinegar. When yoUng, they are extensively 
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best kindi; cut the largest in two or four piecef. Plant at the 
rate of twenty bushels to the acre, according to the state of the 
ground and the productiveness of the kind ; sometimes twenty-five 
bushels to the acre are required, more being generally lost by aiK«ll- 
jndged parsimony in the first instance than by overstocking the 
ground. 

But the precise auantity depends on vsrious circumstances; 
■ii or seven hundred bushels to the acre is not unusual. Never 
earth up potatoes. Potatoes afford, in some cases, a larffe portion of 
starch; and this starch, by some slight alteration, may he converted 
into nearly its own weight of sugar. Plant from April to t^e last 
of July, near the surface; cover three inches; hoe twice or thrice. 

19. ROCAMBOLE. Allium seorodt^atum, 

A hardy, bulbous, perennial plant, of the onion or garlic species ; 
the root resembling the latter, but of more delicate flavor. Its cul- 
tivation is not much unlike that of the onion. 

SO. SALSAFY, or VEGETABLE: OYSTER. Tragopogon 
porrifolius. 
A hardy biennial, producing beautiful flowers of a fine blue color; 
the root long and tapering or conical, of a white color and sweet 
taste. The outer rind being scraped off, they are steeped in vinegar 
to extract the bitter taste, then boiled or stewed like parsnips. Sow 
the seeds in April, and manage the same as for parsnip. 

81. SALSILLA. Edible aUtnsmeria. 

A very beautiful herbaceous plant, a native of Peru. Its roots are 
«aten like the potato. It is cultivated in the West Indies, and may 
answer well in many parts of our country. 

9S. SCORZONERA. Seorzonera Hispamca. 

A perennial plant, a native of Spain. The root is small and 
tapermg. Prepared by steeping in vinegair, as directed for salsafy ; 
and boiled and stewed, it Is an excellent vegetable. Sow, as for 
parsnips, in April, but allow less distance. 

S3. SHALLOTS. Allium ascaUmieum, 

A species of onion, the bulbs compound, like those of garlic. A 
hardy perennial plant, a native of Ascalon and of Palestme. It is 
used to give flavor to roast beef gravies, and beefsteaks, t&c, also to 

five a flavor to pickles. They are cultivated by division of the 
ulbs. Mr. Knight directs to place the bulbs on the surface of a rich 
soil, the mould being raised for support on either side. As soon as 
firmly rooted, the earth is removed to the bottom of the bulbs, and 
they are at once well watered, and thus growing wholly on the sor- 
ftce, they soon assume the size and form of onions; the crop is thus 
rendered more abundant, and the quality greatly improved. 

84. SKIRRfiT. Sium siaarum* 

A perennial plant, a native of China. Its roots are tuberous 
and branching. When boiled, stewed, or fried, with butter, pep- 
per, &c., its flavor is sweet and agreeable. Sow the seeds in Avril 
or May, and cultivate as for salsafy or parsnip. 
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M. SWEET POTATOES, or CAROLINA POTATO. Cam- 
volvulus batatas. ^ 
A tender perennial plant, a low, creeping vine, a nativ** of the 
Southern States. The roots are long tubers, of a white or red color ; 
when boiled, baked, or roasted, they are of a sweet, agreeable taste, 
and form a nourishing and wholesome food. It is raised from slips 
of the roots. The sweet potato is oflen cultiyated as far north as 
Boston ; the slips are usually procured from New Jersey , as they are 
difficult to preserve ,^xcept in dry, warm chambers, secure from trost 
These are placed vertically in a hot-bed in April. When sprouted, 
they are transplanted to the open field, in a dry, warm situation, to a 
sandy, but well-manured soil ; they are placed in elevated hills, six 
feet asunder each way. The vines, as they extend, must not be suf- 
fered to strike root. 

26. TARO. 

A bulbous-rooted plant, of the genus a-nim^ a native of the yalley 
of the Columbia River. It is planted in hills, and cultivated in the 
manner of rice, on ground so situated as to be partially flooded 
with water. It comes to maturity in eight or ten months from the 
time of planting. To prepare them for food, they are roasted ; they 
then become a substitute for bread ; or they are made into poi, by 
pulverizing and converting them to a paste. 

«7. TRAPA NATANS. NeiU. 

This plant grows in ponds, arid is eaten like the chestnut. The 
canal of Versailles is covered with the plant, and the root is some- 
times served up at table. \ 

28. TURNIP. Brassica rapa, 
A hardy biennifil plant. 

1. Early White Dutch. 5. Ydlow Ston«. 

2.V Early Stane. 6. Yellow Maltese, 

3. fVhiU Flat. ^ 7. Lona^ Yellow French. 

4. Large English* Norfolk. 8. YeUow Aberdeen. 

9. Rata Baga, Russian, or Yellow Swedish. 
Turnips may be sown broadcast; very early for the early crop; 
as late as midsummer for the late or main crop ; or, they may be 
sown in rows at distances proportioned to their sizes. No. I is es- 
teemed the best for an early crop. Nos. 5, (5, and 8, are new varie- 
ties, of superior quality, of a rich taste, and fine for keeping. No. 9 
is also of a fine, rich quality, retaining all its goodness to a late period 
in spring. This kind produces enormous crops, and is a valuable 
article of winter food for cattle. No. 7 is a very superior new kind, ♦ 
from Tettaw, near Brandenburg, of small and slender form ; those 
sown at midsummer keep till spring, and are of ffreat excellence, 
whether stewed, or cooked by other modes. The best for the taBle 
are raised in poor ground ; some have a skin of a coal black color. 

29. WAPPATOO. SagiUifq^ia. 

A bulbous root, a new species of the arrowhead, which is found 
only in the valley of the Columbia River, below the Cascades. It 
grows in shallow lakes, and in marshes covered with water. When 
roasted, it becomes soft, and is then both a palatable and nourishing 
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perior to eapen. Sow the leedt in April or Uty, an ineb deep, oa 
the borden of fencei or palingi, u they ftie low climben ; or sticke 
of brush may lerve u their support. 

7 1 • OKRA. Hibueus eseuUnhis, 

An ornamental plant, extensively cultivated in the tropical coun- 
tries of America; an ingredient in soups. The seeds, when ripe apd 
roasted, form, by infusion, a drink difficult to distinguish from cofiee 
Sow early in May, cover an inch deep. Cultivate like peas. 

75. PARSLEY. Apium peiroselinum. 

1. Curledf or Double. 3. Hamburg, or Large-Rooted. 

2. Dtoarf Curled. , 
A hardy biennial plant, a native of Sardinia. A well-known and 

agreeable savory herb in stews, soups, and the sravy of roasted 
meat. Sow in rows a foot asunder, from April to July. Soak the 
seeds in a warm place for twelve hours, to make them vegetate; 
water till the plants appear, as oilen as tlie ground becomes dry. 

78. PEPPER. Capsicum animum. 

1. Long, or Cayenne. 3. Cherry, or West India., 1:] 

2. SquMsk. 4. Sweet Spanieh, i 
A tender annual plant, rising two feet or more in height; the ^ 

fruit round or oblong. The whole fruit and ^eeds, all but the Sweet t i 

Spanish, have a most pungent and fiery taste. No. 1, when dried » 

and ground, forms the Cayenne pepper of commerce. No. 2 ffrows 
large, has a thick shell or pulp, and when fully grown and still j 

^reen, it is the best of all for pickling. No. 3 is a very small yarietj, J 

from the West Indies. It is used for pepjler sauce, a seasoning for J 

meat. A ouart bottle of peppers will last a family for years, keep- I 

ing it filled with fresh supplies of vinegar. No. 4 has a delicate f 

taste, and is used as a salad. Sow in March in a hot-bed, in April V 

or May in the open air ; transplant at the end of spring into a rich ' 

soil, the plants two feet asunder every way. » 

74. RADISH. Raphanus saiivus. j 

1. Early Frame. Q. Scarlet Turnip- Jtooted. \ 

2. Early Short-Tap Scarlet. 7. Violet- Color edTurnip- Rooted, 

3. Early Long Salmon. 8. White Turnip-Rooted. 
4 Purple Short-Top. 9. Black Fail, or Spanish. 
5. Long White Summer, or JCaple^ 
An annual plant; the root is long, of a pleasant and pungent 

flavor; it is used in salads. Sow every fortnight, from Apra to 
September, in a sandy, well-manured, and finely-pulverized soil. 
Nos. 6, 7, and 8 are liest for euij sowing. 

76. RAMPION. Campanula rapuncuJus. 
A hardy biennial plant, a native of Europe. It rises to the height 

of two feet, with handsome blue flowers. The root is long, white, 
and in the shape of a spindle ; like the radish, it is eaten raw, having a 
nut-like, pleasant flavor. In winter, the root and leaves are cut into 
«alads. Sow the seeds in May, a quarter of an inch deep, in a 
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warm aitttation, and water occasionally. Finally, thin the plants to 
four inches asunder. 

76. RAPE. Srassiea napus. 

A hardy biennial plant, valuable for greens early and late in 
spring. It is used, mixed with mustard and cress or peppergrass, 
as/alad. The seeds produce a fine oil. Sow from April to June. 

77. BflUBARB. Rhvum undvlatum, 

A hardy perennial plant, a native of Asia. The leaves are very 
broad, and two feet Ions. Their petioles or stalks are large, and 
these only are used. They are agreeably acid and vinous, very 
wholesome, and much admired, whether stewed alone with sugar, 
£>r tarts and puddings or pies, or combined with other fruits. Its 
use with us is fast increasing, and although its introduction to the 
London market did not take place, it is said, till 1815, yet now, we 
are told, a thousand cartloads are there annually sold. 

lUiubarh Wine. The leaf-stalks of green-colored rhubarb, being 
eutln pieces as for tarts, and bruised with a mallet, to extract the 
juice, will make a delicious wine, quite equal to green gooseberry 
wine, and very closely resembling Champagne. Of the red rhu- 
barb a fine red wine is made. 

Rhvharh Jam and Jelly, A superior jam, or jelly, is thus made 
from the tender leaf-stalks of rhubarb, equal or superior to that from 
currants, and of excellent flavor. To one pound of the stalks cut as 
for tarts ; add one pound of loaf or brown sugar ; boil till the ingredi- 
ents acquire a proper consistence. Unground ginger and lemon peel * 
added to the jelly have been found a decided improvement. Buck's 
Early Scarlet rhubarb htm a preference in point of color, which is 
beautiful Yed ; it is also of fine flavor, though not, perhaps, superior, in 
this respect, to other varieties. Rhubarb will answer for jell^ three 
- months before the currant is ripe.**' An excellent preserve is also 
made of rhubarb. For this purpose the stalks are cut into inch 
pieces, and preserved in the usual way, with sugar. 

VARIETIES. 

1. Buck's Sizw Early Scarlet Rhubarb. A new and beau- 
tiful variety, and very early. The stalks and the juice are of a 
beautiful red color, and quite as high-colored as the juice of red 
currants, and of excellent flavor. Fit for use, in our climate, in 
April. 

2. Tobolsk. A new and very superior variety ; the earliest of 
all the early, not exceptinpr, perhaps. Buck's Early Scarlet. The 
stal^Es are of a beautiful pink color, and of excellent flavor. Origin- 
ated in England by Mr. Toule, and fit for use here in April. 

3. Dullet's Goliah. A new variety, which grows to a very 
large size. 

4. Dulley's Admiral. A Variety of a still more recent date, and 
lemarkably large. 

5. EiiiiRT Rhubarb. (Var. Uniulata,) 

6. tibUNT Rbubarb. a new and large speciea. 



97i AwaiiDa. • 

7. WiLsoT** Raelt Rbd. Early mad flue, wkh rtd ttalkt; 

8. Myatt*8 Victoria. A' magnificent production, with Irave* 
and vtalktf of enormous sixe, exceeding, in ihia reapttct, all other ya- 
rieties. New, and ofexd'ellent quality. 

9. Australian Hhvbarb. (Wteum Austraie.) Loud. Mag. — : 
A new variety and valuable acquisition; later in its vegetation tiiaa 
any other kind : it also continues to grow viirorously, and to furnish 
a supply of leaves long aAer all other varieties aro gone,- or (^1 hard 
fronts. By protection and a frame, it lasts till January. Tlie flavor 
of Rheum Australe resembles apples ; and, though tliought by some 
to be more medicinal in its effects than other sorts, yet those who 
have uifed it for years, have never found it prove injurious. 

CcLTiVATioif. Sow tl^e seeds in September, an inch deep, in « 
rieh, dry, deep, sand^ loam, and they vegetate with certainty. In 
•pring, their vegetation is less sure. Water freqaentljf, but very 
moderately, and shade from the scorching sua till their ro«»ts am 
strong. 6ttt the particular and finest named varieties ai« only 
raised by dividing the roots. Plant tlie roots in a rich, very deep 
soil, in rows four feet asunder, and three feet distsnce in the row> 
YoQiig seedling plants only need to be protected the first winter by 
■oil. Rhubarb may be forced very early, by being covered with boxef 
or barrels, surrounded by horsQ manure at the top and sides. The 
rhubarb is highly deserving of cultivation by every family. 

78. SAGE. Salvia offidnalis. 

A perennial savniy plant, extensively used as a seasonmg fojr 
various meats. It is cultivated by division of the roots, or from the 
seeds sown in April or May. Before the plant blofsoms, the tope 
are clipped and dried for use. 

79. SAVORY. Satureja. 

The Summer Savory is an annual plant, from Italy. Its leavef 
have a warm and aromatic taste, and are used in seasoning meats* 
dbc. Sow in April or May, and shade the ground till the plante 
have taken root. WiHler Savory is a perennial, and is raised from 
seeds, or from slips of roots. 

SO. SESAMUM ORIENTALE, or BENNE. 

An annual herbaceous plant, rising to the height of two fbet ; the 
stalk four-cornered ; the leaves oval, oblong, opposite ; the flowery 
in spikes, like the foxglove; the seed very small, like mustard; 
they are u-ed, like rice, for food. Cultivated throughout Asia and 
Africa, and the West Indies, also in the Carolinas, for food, but 
more especially for •the oil which is obtained from the seeds on ex- 
pression. Nine pounds of seed, it is stated, yield two quarts of oil, 
perfectly sweet, and never becoming rancid. This oil is pleasant, 
and equal to olive oil for food. It is also used, mixed in the beau 
tiful varnish of China and Japan. A plant of the easiest culture. 

81. THYME. Thymus vulgaris. " 

A low-growing, savory plant. The tops, either green or "dried, are 
soiled in f }ups, and used as a seasoning for vanons meats and'eauoes 
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Bow the seeds in April, corer a quarter of an inch. There are tw9 
kiadtf, the Common and the Lemon t%me. 

82 TOMATO. Solanum lycapersieum. 

An annual; a trailing plant, a native of South America, and now 
most extensively used in Italy, where it is called Pomi dAmort^ or 
Love-AppU. The fruit, which is produced in g^reat abundance, is 
nine or ten inches in circumference, round, flattened ; it resembles 
the capsicum, or peoper. It is used in soups, and stewed it forms 1i 
fine sauce, of a pleasant acid flavor. The fruit, when ripe and led, 
is cut in halves, and squeezed sufficient to extract the water and 
seeds, and, beins put in a pan, with a pepper, or capsicum, and a 
small portion of oeef gravy oi' butter, it is stewed over a slow fire 
for an hour; is afterwards rubbed through a sieve into a clean stew- 
pan and simmered a few minutes, salt and pepper having been add- 
ed. A superior and wholesome vegetable. The tomato is reputed 
to be possessed of highly'Valuable medicinal virtues, and forms a 



most wholesome article of food. With sugar they form a very 
valuable preserve. It may be sown in Apru, in a hot-bed ; or in 
May, in a warm situation, and transplanted as soon as the season 
will admit. A middling soil produces more fruit and less vines 
than a very rich soil. Extensively used wherever known. 



ORNAMENTAL FOREST TREES AND SHRUBS, 
CLIMBING PLANTS AND HONEYSUCKLES. 

I will here briefly enumerate or describe a few of the most orna- 
mental hardy trees, shrubs, &c. — those sorts, particularly, which 
may be easily obtained, and at moderate prices ; a just proportion 
of which are at this day considered indispensable appendages in 
every handsome garden. 

The finest effect is produced where an extensive range of trees 
is formed in continuous clusters of each particular species; thus 
masses of pine may be succeeded, but not too abruptly, by clusters 
of larches, and these being succeeded by elms, lindens, or other 
trees. Outside every tree is allowed space, that thus they may 
preserve their lower limbs and fine forms entire. 

In the disposition of trees and shrubs for avenues and the borders 
of walks, it IS recommended to set them on either, or on both sides, 
in four ranks or ranges, according to their heights. 

The first range, or that nearest to the avenue or walk, to consist 
of roses and shrubs of the lowest growth. 

The second range to consist of shrubs, du;., which never attain 
to a greater height than from six to ten feet. 

The third range, to consist of those trees which never attain to 
a very ^reat height. 

The fourth range, or outer rank, to consist of those trees only 
which attain. to the greatest elevation. 

. 3S* 



But, IB fnrmiiif aTvauet, wiMdwr gtally smateinif, or is divpel 
lines, to be perfectly beaut^l^to be consMtent with nature, and Ham 
most consuaimate modem art, allow uncommon and proportionate 
width and space ; width also for spacious borders. Set the trees, not 
in direct or continuous lines, but in irregular clumps; each clump 
being either all varieties .of the same fiimtlj, or of the same kind, as 
nature sows the ground. Clusters of other distinct families, or spe- 
cies of trees or shrubs, to succeed each otHIr alternately, allowing to 
each individual tree sufficient space, and leaving distance, or more 
or less spacious openings between each clump, where the prospect 
requires. Tet, wherever it is desired to exclude or bound the proii- 
pect, set each clump or (kmily ccmtiguoos, so as even to overlap. 
For those continuous clumps, the following order of arrangement has 
been suggested bv Mr. tioudon, as appropriate : 1. Oaks, inter- 
mixed wiui a few larches ; 2. Chestnuts, and a few pines; 3. Syca- 
mores; 4. Lindens; 5. Elms; 6. Oaks; 7. Larches; 8. Spruce 
firs; 9. Pines; 10. Beeches. Other and beautiful trees or shrubs 
may also here find conspicuous space, as clumps of Purple beech, of 
Scutch laburnum, &,c. &c. &^, 

Those marked thus * are evergreens. 
'* ** *' t will admit of frequent repetition. 

' ^ " it being very handsome, will admit of very 

frequent repetition. 
'* * ** '* S. S. require protection in winter, in north* 

em climates. 



CLASS L — TREES OF THE TALLEST GROWTH, 

rOR THX FOURTH OR OUTRR RAHOS. 

1. tt'^BFLC, or SlLTER LXAF. PopuluS oUkL 

A tree of rapid growth, rising to a great height ; the leaves are 
cordate, pointed, of a very dark green above, perfectly white and 
woolly or downy beneath. The petioles are slender, and, like the 
aspen, are set in motion by every breath of wind ; and the lively 
contrast of the upper and under surface gives the tree a striking 
appearance. It is raised from suckers. 

2. n^ii'^^'^Hns, or Tree of Heaten. Manthus glanduloscL 
A tree from Japan or China, which there rises to an enormous 

height; with a slender and very straight trunk; the leaves are 
pinnate, and from three to four feet in length ; the leaflets very 
nuuierous and beautiful. An elegant tree of extremely rapid 
growth. It answers well in the latitude of Boston. It is scmetimep 
called TulioUf or TiUou. it is raised from seeds and from suckers. 

3. (I) Ash. IVaxinua excdsior, 

A fine, stately tree, wfiich rises 'to a height of sixty feet, with 
pinnate leaves. The timber is very strong and compact. Raised 
from seeds. 

(2.) Ma«va Asa. F. rohmd^olia. This tnt is from Calabria ; it 
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■f- 
grows tall and stately, with pinnate leases. Manna is procured 
from this variety. That which n»taral)y exudes is called tear 
manna ; but tiiat which is obtained by incision is called tanuitUtd 
or flaky manna. 

The F. ferrugiftea, or Americaic Bxkch, is a tree of a tall and 
majestic lurm; the leaves oval, acuminate, serrate, shining; the 
fruit small, triangular ; the kernel sweet ; it affords an oil. The 
timber is fine. It i» raised from seeds. 

5. IBuTTON Wood. Platanus ocddenUdis* 

A tree which sometimes attains an enormous size. Ito growth m 
very upright ; its leaves very large, alternate, of a beautiful shining 

Sreen, and deeply lubed ; the flowers are a globular ball, an inch in 
iatneter. The bark is smooth, separating m scales. A noble tree. 
It is rdised from seeds. 

6. S. S. ^CamphoIu Laurus canyphorcu 

A native of Japan; a tree rising one hundred and fifty feet in 
height, which M. Michaux is persuaded will do well in Georgia. 
It may succeed in Florida. The leaves are oval, pointed ; the 
flowers of a white color; the fruit deep purple. The wood of the 
tree, and especially the root chopped smaLll, yields camphor by 
distillation in water. 

7. QCatalfas. Bigwmia catalpa, 

A native of America ; a large tree, with a round head ; the leaves 
are very large and cordate, of a bright green ; the flowers are in 
very large clusters, of a white color, touched with purple ; they 
appear in July, and are very showy and beautiful, iionir cylin- 
drical pods, a foot or more in length, enclose tiie seeds. The bark 
is tonic, stimulant, and powerfully antiseptic. It is raised from 
seeds. The timber is very durable. 

8. Virginia Cherrt. See page 233. 

9. (1) ttHoRSE Chestnut. JEsculw Mppocadanvm, 

A noble and extremely hardj| tree, evidently from Northern Asia. 
It rises from fifly to sixty feet, in elegant and compact proportion. 
The leaves are large, palinated, in five leaflets on a common petiole^ 
of a dark green, and the tree forms an impervious shade; the 
blossoms appear ip May or June ; they are in large dusters, of a 
white color mottled with red, and of a superb' appearance. The 
fruit is large, enclosed in a piickly hull. They are devoured by 
cattle. They produce a fine starch. It is raised from seeds. 

(J*.) ttVARiEGATEO-LsAVED HoRSE Chestnut. jE. fol. vaHeg. 
A new- variety, of a very remarkable and striking appearance, which 
originated in the nursery grounds of the author, and was there first 
discovered in 1841. Some of the leaves are wholly of a pure white 
color; others of a pure white on one half to the central division; 
others striped with pure white and green. 

<1U. ^Cypress. 

We enumerate two varieties, 1st, Deddtious Cypress f (Cupressus 
duticia,) a native of the Southern States, where it ^rows to an enor- 
tnous sise very erect and stately, and bears the climate in the lati* 
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tode of Bofton. The folianfe is light greeii» tad Tery delieato. 
Sd, *t^iie Cedar^ (Cupres»us. thyoiaes,) a tree which rises, with m 
Tery straijfbt trunk, from seventy to eignty feet; the leaves are flat- 
, tened and branching ; a beautiful evergreen tree. 

11. IElm. Ulmus. Scotch Elm, ffydi £km, Ubnui moniancL 
The leaves are large, oval, acuminate, pointed, serrated. The 

tree grows erect, and sometimes attains an enormous size. The bark 
assumes a black cast. The timber is very valuable. 1. American 
Etm. {U. AmerUana.) The growth of this variety is very irregular ; 
it attains a large size and height, and the branches droop like the 
willow. It rises sometimes to a hundred feet. 2. Red Elm. Slip- 
peru Elm. {Ulmus rubra.) Another handsome variety. The bark 
of the red elm is medicinal; it is highly nutritious, and is capable 
of sustaining human life. 3. Cork Bark Elm. (U. suberosa.) All 
these varieties a|re fine for avenues and lawns. 4. Ulmns rffvjfa. A 
remarkable tree, distinguished from all others, both in winter and 
summer. A new variety. 

12. Q^ME, or Linden. TVZio. 

The European Linden rises in an elegant and pyramidal form. 
The American, or bnss wood, has a round Head ; the leaves are large, 
alternate, round, obtusely pointed, cordate, serrated; the blossoms, 
though not showy, have a sweet and highly-fragrant odor. Both 
varieties are of rapid growth, and form fine shades for streets and 
lawns. The wood is light, sofl, and not liable to split. The Tilia 
of Holland is another beautiful European variety, with red wood. 
Raised from seeds and layers. 

13. *|Hebclock. Pinus Canadensia. Weeping Spruce. 

An elegant tree, and neglected for no other reason than because 
it is so common. The foliage is very delicate. The tree rises from 
seventy to eighty feet. The bark is used in tanning leather. Raised 
from seeds. 

14. |tLAiu;H. Pinus loanxy Lcarix Europea, 

Sometimes called Scotch Lurch. This is a noble tree, of a pyramidal 
form, and larger and more valuable than the American variety. Its 
1»ranches are disposed in stages, and grow in a horizontal direction ; 
it is of extremely rapid growth, will nourish in almost any soil, and 
resists the severest cold ; a beautiful tree while in leaf; its timber 
is valuable, and of great durability. As the tree advances, the 
branches droop, growing somewhat pendent; it then becomes a splen- 
did tree, and incomparably more beautiful than the American va* 
riety. This tree is said to be cultivated in England, for timber, to a 
far greater extent than all other trees beside, and is thought to be 
the most valuable of all timber trees grown in Britain, from its rapid 
growth, and great strength and durability. It serves for a great 
variety of uses, and answers many of the purposes of oak. 

15b {American Larch, or Hacmatac. Pinus mlcrocarpa. 
This tree is of ra|>id growth ; it attains to the height of ei| * 

I bl( 



one hundred feet. The tree is beautiful while in blossom and in 
leaf, and has a sweet odor. The timber is heavy, very strong, arid 
exceeding duiable 
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l& tLocusT. Bobina paewf^umckk 

A IrU, beautiful tree, of very lapid growth, with pinnate leaves ; 
the flowers are produced in racemes; they are while, and have a 
sweet, fragrant odor. This tree, so valuable for its timber, is liable 
tp the destructive attacks of a worm. In some of the calcareous 
soils of New Jersey, and where the locust is never annoved by the 
borer, no tree is found to be so profitahle to raise for timber as this. 
In that climate, the tree grows very tall and exceedingly rapid. And 
many hundred trees will ^row on an acre, and the timber commands ' 
a very high price. A tree of the easiest culture, either from seeds or 
division of roots. 

17. JHoNET Locust, or Three-Thorived Acacia. GledUscMa 
triacanUbos, 

A tree of rapid growth, which attains a stately size. The foliage 
is beautiful; the leaves are pinnate; they close. at night; the seed 
pods are a foot or more in length. The tree is armed with triple or 
branching thorns, sometimes a foot long, of formidable appearance. 
A hedge, properly trained, would soon be impassable to man or 
beast. The stems should be allowed to rise six feet in height, when 
they must be checked in their advancement to force out lateral 
shoots. 

18. t|MAGNOLiA, Blue Flowering. M* aewmnaku 

This tree is very hardy. It rises erect and in beautiful form to a 
great height in a congenial climate. The leaves are handsome ; the 
flowers are of a blue color. 

19. {Scarlet Maple, ^cer rubnwu - • 
A large tree, of a very handsome form ; the leaves are cordate, 

lobed, dentate, downy beneath. The blossoms appear early in 
April; they are of a rich crimson hue. The leaves in autumn 
change to beautiful d6ep crimson. 

20. |Su6AR Maple. Acer saccharinunK 

A beautiful tree, of medium he-ght ; the leaves are large, three 
or five-lobed ; from its sap sugar is produced , a tree of utility. 

21. *ttWHiTE Pine. Pinus strolnaj or Weymouth Pine, 

A beautiful evergreen tree, which has been termed the Palm tree 
of the north. It rises, with a straight tnihk, to an enormous height. 
Mention is made, in Cox*s Travels, of a tree at the mouth of the Co- 
lumbia River forty-six feet in circumference, one hundred and fifty 
feet to the lowest branches, and three hundred feet high, there 
called by the traders Roi des Pins. The leaves are very delicate 
and beautiful ; the timber extremely valuable. 

22. *PiNus Lambertiana. 

A splendid gepus of the Fine, discovered by Douglas in the north 
of California. One specimen seen measured two hundred and Bfleen 
feet in height, and fifty-seven in circumference. The cones measure 
sixteen inches in length. 

Pinus Douglasiy Pinus grandis, and Pinus monteola, ar» de- 
scribed as immense and beautiful trees, found growing on the North- 
west coast of America. 

83. Elastic Pine. . 

A new ard remarkable variety of pine, found growing in the 
valley of the yolumbia River ; the leaves resemble those of m Fiteli 
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pine, bat are not so largfe and lon^. The bark and th« tmnk of th» 
tree resemble the larch. Tlie trees grow tall and straight, aiitt are 
without limbs, except near the top. The wood is firm and elastic, 
•nd so strong that it is exceedingly difficult to break a limb of an 
inch in diameter. The tree, it is stated,^ is admirably calculated for 
masts and spars, firom its great elasticity and strength. 

24. ^It^iLVER Fir. Fir Balaam^ Balm of CKUad, Pinvu bcdsameO' 
A native of the northern parts of America. An evergreen tree, 

of a tall and elegant appearance; the leaves are of dark green above 
and of a silvery hue beneath; a tree much admired for the beauty 
of its form and foliage. 

25. •JSpruce. Pintu. 

Tlie Black Spruce (P. nigra) and the Red Spruce (P. rubra) are 
ornamental varieties, and deserving a place in every large garden. 
The branches of most of those varieties incline to grow horizontally. 

26. ♦tJNoRWAT Spruce Fir. Ptntu abks, . 

The .branches, as the trees advance, grow pendent or drooping, 
and are of a dark green color, and most strikingly picturesque. The 
most beautiful and splendid tree of all the evergreen or fir tribe for 
northern climes, and nearly equalling in beauty the cedar of Lebanon* 

27. ItSrcAMORE. Acer pseudo piatanus. 

The tree grows tall and of elegant form ; the leaves are very 
large, broad, of a dark green hue. A tree of ornament. 2d, Striped- 
Leaved Sycamore, {A.fol. var.) A variety with beautiful striped 
leaves. 

28. It'I^ui'iP Tree. Liriodendron tuUpjfereu 

A very beautiful, majestic tree, which rises, with a straight trunk, 
to the height of eighty or a hundred f«*et. The leaves are large, of 
a singular form, of a bright ffreen. The flowers' appear in June, and 
much resemble the tulip; o?a greenish yellow, touched with red. 

29. IJWEEPiifo WiuLOw. Salix Babylordccu Parasol. 

A well-known tree, rising to the height of forty or fifty feet; its 
branches drooping; -one of the most elegant of all shade trees. Ita 
outlim>, when standing insulated, is pleasmg and very striking*. 2d, 
Golden fVillow. (5. vitdlimi.) A variety of a gold color, whi?h at- 
tains a stately size. 

30. JNapoleon Willow. 

A variety raised from the tree which, grows over the former tomb 
of Napoleon, at St. Helena. It is at least equally as hardy, b*. t the 
tree droops less than the Weeping willow. 



CLASS II. — TREES dP SECONDARY HEIGHT, 

FOR THE THIRD RANGE 

3L t Acacia, Purple Flowering. RoMnia viscoscu 

A tree which never grows tall ; the joung wood is glutinous, and 
the flowers are of a purple color, and m large racemes. - 

82: tLtAnwit Double Flowering Almond. See page 21 L 



OUNAMENTAL TREES, ETC. 383 

9S. AufVS COBBIFOUA. 

A flew and very beautiful species of alder. A highly-ornamental 
variety, with large heart-shaped leaves. 

34. ^Chinese Double Flowering Apple. See page 83. 

35. |Red Siberian Crab. See page 83. 

36. ^Yellow Siberian Crab. See page 83. 

37. {Curled-Leaved Ash. Ihxxinus atromrens, 

A very curious and striking variety, a most singular tree. The 

Sowth is verv upright; the young wood very thick and stout; 
e leaves curled, ot the darkest green shade. 

38. Golden Ash.. Fraxinvs aurecu 

The bark of this singular variety is of a gold color. 

39. Chinese Ash. Draxinvs sinensia. 

An ornamental and singular variety ; the leaves are small and very 
narrow, of a dark green shade. The young wood is reddish black. 

40. tWsEPiNe Ash. Fraxinus pendulcu 

< A variety, with pendent branches, and very ornamental. 

41. QPuRPLE Beech. Fagus purpurea- 

A tree remarkable for its leaves, which are of a dark crimson or 
purple hue, which appear to most advantage in June or July. In 
autumn they fade to purplish green. It is eminently beautiful. 

42. IPdouNTAiN Ash. Sorima aucuparia, or Roan Tree. 

A tree rising, in an elegant and pyramidal form, to the height of 
thirty feet. The tree itself is an ornament, and its flowers, which 
are m large clusters. In autumn the tree is covered with large 
clusters of red berries, and its appearance at this time is very striking 
and beautiful. A new variety, of France, has yellow beiiies. 

43. S. S. ttCABBAGE Tree. Chamuerops palmetto. 

A superb tree, growing on the shores of the ocean, from Cape 
Hatteras to the Gulf of Mexico. It rises, with a straight trunk, to 
the heig^ht of forty or fifty feet, but never branches. Its regular 
summit is crowned with tufts of palmated leaves of a shining ffreen, 
their footstalks twenty inches long ; the undeveloped leaf is iolded 
like a fan, .and opens five feet in diameter. The fruit is a small 
berrv, and in clusters. The wood is spongy, and has therefore been 
used in the construction of forts. It resists the sea-worm. 

44. S. a *ttCARicA Papata. 

A beautiful evergreen, which Mr. Bartram pronounces the most 
graceful and elegant production known. It grows only in the 
southern parts of the union: It rises fifteen or twenty feet, but 
never or but seldom branches. Its trunk is straight, smooth, of a 
bright ash color, and polished like leaf-silver. Its top is spherical, 
and formed of very large lobe-sinuate leaves, supported on very lonar 
footstalks. The fruit. Tike figs, comes out singly, and in the axils of 
the leaves, and in continuiQ succession. The tree is in continud 
flower. 

45. *11ed Cedar. Juniperus Virginiaccu 

Or Black Cypress. A dark evergreen tree, of conical form. The 
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wood is extremely durable, and has a fine od6r. Hedgea fimnfed tf 
this material, by clipping, become remarkably compact. 

46i ^Double Fi«owEKiir« Cherrt. See page 340. 

47. JJChionawthus, or White Fringe Tree, MouzfTAijT 
Snow Drop Tree. Chionanihus Virgimaceu 

A low-growing tree, with namerom branches ; the leaves are large^ 
oblong, entire, nearly opposite ; the flowers are in long bunches, or 
pure white, reseniblmg flakes of snow, or cut in narrow segments, 
like fringe ; the berries are black ; they contain an oblong, hard seed. 
An elegant tree. 

48. S. S. ItFRANKLiNiA. Gordoma pvbeBOou. 

A tree growiaj; frOm six feet to thirtv feet in a congenial climate. 
Universally admired for its large and beautiful white flowers, with 
a yellow centre, and of extraordinary fragrance. 

49. Hercules's Club. Jingdica Tree. Ardliti mnota, 

A tree of low growth, of a singular, aspect; the limbs are covered 
with stiff* thorns ; the flowers' are in large bunches, and laat a loof 
time. 

50. Judas Tree. Cenia miiquoMbrum, 

A low tree, which produces its flowers very early, before the ap 
pearance of tlie leaf; it is at that time an ornamental variety 

51. Kentucky Coffee Tri^e, or Bonduc. Gymnodadus Can" 
• adensis. 

A singular tree in its appearance ; the young wood is remarkably 
stout and tliick ; the berries are said to be used as cofiee. 

52. ttliABURifUM. Cytisnu labumumj or Golden Chain. 

An elegant, small tree ; there are two varieties, the common, and 
the Alpine, or Scotch ; the latter is the most beautifnl, a native of 
the Alpine Mountains ; the leaves are pinnate ; the blossoms am 
produced profusely, in long, pendent clusters, or racemes, near a foot 
tn length, of a bright yellow color, and splendid ; one of the most 
beautiful of all trees when in bloom, and the greatest ornaments of 
the garden. In France there is a new white blossom variety. 

53. ttMAONOLIA. 

Of this splendid tree there are many varieties ; all are beautiful. 

1. Chinese Purple Flowering, {Magnolia oltovata,) with flowers 
of a fine violet purple outside, and white within. 

2. XXThe Chandelier Magnolia^ or Ytdan. {Magnolia crnspicua.) 
Another Chinese variety, with large, elegant white flowers; these 
grow in clobters resembling a chandelier. 

3. t\The Magnolia e&r£ua, or Yellow Twice Flowering. The 
flowers of this variety are yellow. A very beautiful and hardy tree. 

4. XtMagnoUa glauea ; for description, see third section. 

5. ttS^plendid Magnolia macroffhyUa, large-leaved. The leaves 
of this variety are over two feet in leiKrth ; the blossoms very large, 
and of a vellowish white, very beautiful, with a fine odor. 

6. ttMo.gnolia purpurea. Highly spoken of by Mr. Loudon. 

7. ttMagnolia trivetala. {UrMtrdla Tree.) A tree which rises to a 
very moderate heignt, with very large leaves, and very large single 
flowers, five inches in diameter, of a white color, and fragrant odor 
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S. S. *tt Great Fhwermg Mag^notU. M. frafidiflora. A tolL 
■uperb ever^reea tree, ris'iDg in a congenial climate to the height of 
sixty or eighty feet; Uie leaves are. oblong, of a shining green. The 
flowers are Tery large, of a fine, fragrant odor. It does not bear a 
northern climate. 

54. IAsb-Lkated Mapi.x. 

A new and beautiful tree of the first class. The leaves in fire 
leaflets, serrate, greenish yellow ; the young wood is green. 

55. IIMooNTAiN Snow Drop. CkUmarUhus morUaneL 

Ttie tree ri^es from ten to twelve feet in height ; the leaves are 
oblong, broad, laurel-shaped, of a blackish green; the flowers are 
in clusters, very singular and white, like flakes ot snow. Last of 
May and June. 

56. IChinese Paper Mulberry. Broustmetia papjfrifercu 

A lar^e tree, with a round head ; the leaves are large, rough ; some 
are cordate, some entire, some five-lobed. The fertile and barren 
.blossoms are produced on different trees. The tree is of rapid 
growth, and omamenial. 

57. I^Chinese Mulberry. Morua mutticauUs. See Appendix. 
A beautiful tree, of rapid and upright growth ; leaves very large and 

cordate ; the upper surface is curled or convex, of a deep shining green. 

58. It^SAOE Oranoe. Madura attrardiaccu Bmio-Wood. 

A native of the Arkansas and Missouri, where it rises, in beauti- 
ful proportion, to the height of sixty feet, and has been pronounced 
one of the most beautiful of our native trees. The leaves ^e oval 
and lanceolate, of a bright shining green ; they resemble those of 
the orange, and the branches, like those of the orange, are covered 
with long thorns. The fruit is nearly as lar|;e as an ostrich's egg^ 
of a golden color, and the trees, when laden with fruit, appear splen- 
did, but the fruit is not eatable. The wood, according to Mr. Sevier, 
Member of Congress for Arkansas, is perhaps the most durable in 
the world, and for ship-building esteemed preferable to live oak ; it 
is valuable for furniture, as it receives the finest polish, and yields 
a fine yellow dye. It is remarkablv tough, strong, and elastic, and 
preferred by the Indians to all other wood for tows. It deserves 
trial for hedges. I know of no wood so beautiful for this purpose. 
Perfectly hardy on the hills near Boston, but not in every valley. 

59. *^|PiNUs Cembro. Bon Jard. 

A mediun^sized tree, of a beautiful form, with a straight trunk; 
the leaves are very long, like those of the Pinus strobus; they grow 
in fives ; the cones are roundish, the size of an .egg ; they contain 
large seeds, which are eatable and good. The woc^ of this tree ex- 
udes a powerful and pleasant odor. At the Chateau of Tarasp, in 
Switzerland, every apartment is wainscoted with the wood of .the 
Pinus eertibroy and various articles of the furniture are formed of 
this wood, and. although the wainscoting is now some centuries 
old, it still exucles, with undiminished strength, an odorous perfume. 
BuU. Univ. (Laud. Mag.) 

60. (1) Peach. XDouhU Fhwering Peach. 
Hiffhly ornamental when in bloom. See page 198. 
(2.) Amygdabu Macrocirpa. (3.) Amygdalut orientalis 
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trom India or V/Oina, of very rapid jrrowtii, muco uted in 
lem cities for oroamenting streets. The leaves are pinnate, 
» shintnff ^en, and beautiful ; the flowers are ii) large, ob- 
iter s, or a oluish white or lilac, and of a fragrant odor. 



61. Its. S. Prids of LfDiA. Mdia audaratk, 

A tree from India or China, of very rapid jrrowth, much used in 
the southern 4 ' ' 
of a de<*pi 
long clusters, 

63. IJShepardia, or Buffalo Berry TVee. See page 317. 

63. t*SwEDisH JuiaPER. Juniperus Sueciau 

A hardy and beautiful evergreen tree, which does not rise to a 
very great height. Its appearance is very singular when trained in 
a narrow, pyramidal form, oy tying in the branches. 

G4. tTuPEjLo Trie. A^mo otZ2Ma» or Gfum TVee. 

A beautiful tree, growing tall and handsome ; the leaves resem- 
ble a regulv star, it is sometimes found in woods as far north as 
Boston. • 

65. Black Willow. SaUxnig^ 

A low tree ; tlie young wood of this variety is of a shining deep 
violet or black, and covered with a pale blue bloom. 

66L tRiNO Willow. Salix cmntUarit. 

A very curious and singular tree ; the leaves are curled in the 
form of a ring or hoop. Also called Hoop WUUno. 

67. It^Ki^Ei'iA^ Sumac. Bkva eoiinus. Smoke TVee. Purple 

FYinge Tree. AaroiCs Beard, JupUer^s BeardL 
An elegant shrub or tree, rising from six to twenty feet, with a 
round head; the leaves ore round, and have the odor of citron. The 
flowers are very striking, and have a beautiful appearance; they 
appear in June, are in large tufts, of a purple color. In September 
and October they change, and appear like masses of wo«)l. One of 
the most beautiful shrubs ; its appearance is very conspicuous and 
superb. 

68. .S. S. ^WiLD ORAifOE. Cerasus Caroliniancu 

A beautiful evergreen tree, of rapid growth, found growing on 
the coasts of the Carolinas, Georgia, and Florida, rising to the 
height of from thirty to forty feet- The leaves are three inches 
long, oval, acnminste, smooth and shining above, and the tree 
afibrds an impenetrable shade. The flowers are small and nuuier- 
ous ; the fruit nearly black ; the pulp, which is not eatable, enclose* 
a soft stone. 



CLASS III.— TREES OF LOW GROWTH, OR- SHRUBS, 

▼Aai«TlBI WHICH tBLDOM ATTAIIf TO A ORXATXa HXIOHT THAR rSOM US 
TO T«W riXT, 

FOR THE SECOND RANGE. 

69. tRosB Acacia. Bobina kispida. 

A low-ffrowing shrub, which produces a succession of large clut- 
ters of pale blue or purple floweirs. 
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70 tt A^THEA. Hilnscus Syriacus. JL plena. JBJOiea fivUx. 

A native of Asia, but bears the winters of Boston perfectly well. 
One of the most ornamental of all shrubs, ritfin^ to the height of from 
nix to twenty feet. The leaves are three-lobed. The chief varieties 
of the Double Althea are the Double Blue, Double Purple/ Double 
Red, Double White Striped, or Pheasant Eyed, and Double White, &c. 
&c. This last does not flower well in the latitude of Boston. The 
Altheas commence flowering not long afler the hardy roses are gone 
and continue blooming till Tate in autumn. They areikVeiy beauti* 
ful, and indispensable in every good garden. 

71. ^Azalea. 

This variety of honeysuckle is mach admired. The pink and the 
white are the most common, and are natives of our woods ; they 
are extremely fragrant and beautiful when in bloom. The varie- . 
ties known in cultivation may exceed a hundred. 

72. Caltcanthus. C.ftoridus, AUspi4x, or Swed-9eenkd Shrub, 
A hiirdy shrub, rising six or eight feet in height; the flowers are 

of a brown purple or dark red, of an agreeable odor, like spices. 
The leaves and the wood are very fragrant. 

73. ^Chinese Caltcanthus. 

A variety with white flowers; there is another Chinese variety 
with yellow flowers. 

74. JWeepino Cherrt. See page 223. 

75. JCOLUTEA. 

Of this shrub there are the Colutea arborescens, with clusters of 
yellow flowers during summer — and seed in a thin, inflated, mem* 
braneons case ; also the'C. Pococki, with dark yellow flowers. Both 
are ornamental. 

76. Missouri or Jefferson Currant. Bibta Mis8ounenai»* 
A shrub rising to the height of six feet, with clusters of bright 

yellow flowers, of a fragrant odor in spring. 

77. Indian Currant. Symphoria gtomeraUu 

A low shrub ; the leaves are very small, oval ; the fruit, for which 
alone it is remarkable, is profusely clustered on the branches, and of 
a red color, but not eatable. 

78. JProfuse Flowering .Currant. Ribea mtdtyiorum. 
Has Jong bunches of flowers, and is but little known, i 

79. JSnowy Flowering Currant. Ribea rdveum. 

Flowers white, pendent, and abundant, and ornamental. The 
fruit is black. A flne, hardy, ornamental shrub, brought by 
Douglass from the N. W. Coast. See Currant. 

80. DiRCA Palustris. 

Leather Wood, so called from the uncommon flexibility of the tree 
and its branches. It rises from four to six feet, in form of a tree ; 
the flowers are yellowish white ; the leaves are oval. 

61. Bloody Dogwood. Comus sanguinea, Red-4wigged Ddg- 
lOtiod, 
The flowers are produced in olusters, but neither these nor the 
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1ea?et tre yery ftrikinff. In winter the wood ftnnmet • bnotiAit 
crimMii color, and in that season is much admired. 
83. White Flowerino Doowood. CormuaEbiL 

A shrub not very uncommon in our woods, producing a proAukHi 
of blossoms of a dull white, resembling the single rose. 
83l |£5oli8B Flt Hoicetsuckle. Lomotra xi^osieum, 

A small tree or shrub, rising to the height of seven or ten feet; 
the leaves are dark green above, downj beneath; the flowera 
•mall, of a straw color, but not very conspicnous ; the berries are 
bright red; the shrub is considered ornamental; the flowers ap- 
pear in June and July. 

B4. tt^ED Tartarean Honetsuckls. Lonicera tartarieou 
An elegant shrub, rising from four to ten feet in height. The 

flowers are small, of a pale red color, very beautiful and fragrant, 

and appear early in April. This shrub is much adoMred. 

85u ttCAUCASiAff or White Tartarean Honeysuckle. 
A variety of tlie last named ; a most elegant shrub, with blossoms 

of a pure and beautiful white. 

86. HDwarf Flowering Horse Chestnut. JEsculus ifio- 

erosttuicL 
A native of America; it rises to the height of five or six feet, pro* 
ducing large spikes of beautiful white flowers, of a fine odor and ele* 
gant appearance. 

87. a S. {Halesia. Snow Drop TVee, or SUver BdL 

There are two varieties of this tree, the H. dtpUra^ and H. tetrap* 
tera; the former the two-winged, ihe latter the four-winged — the 
blossoms are pendent, and of a pure white, bell-formed and oeautiful. 

88. {Hawthorn. Cratagua oxyacanHhus. 

A tree of medium size, of many highly ornamental varieties ; 
■ome of which are distinffuished for the elegance of their flowers, and 
some for the beauty of their fruit. 

Y. Double White Hawthorn. Covered m early spring with 
a beautiful sheet of white bloom. 

2. New Scarlet Hawtuorh. Covered in spnng with splendid 
and profuse scarlet bloom. 

3. New Double Pink Hawthorn. Covered with 9, beautiful 
pmk-colored bloom. Other varieties are distinguished for the beauty 
of their fruit in autumn — particularly, 

4. Oriental Hawthorn. CraUtpta OriejUalis. var. Sangvinea, 
Produces large Port wine colored fruit. 

5. Large Yellow-Fruited Hawthorn. C. tanaeetifotta. Has 
remarkably large and striking leaves, and laij^ yellow fruit ; oth- 
er beautiful varieties are the Leeaaa, &c. dzc. The Hawthorn is 
much employed for hedges ; particularly the English Hawthorn, and 
the Wttshin^on Thnrn ; the Cockspur or KeweaHU Tkom^ or OiM 
Galiu This last is the best. See article Hedges. 

89. tlNDieo (^RRUs. ^^morphaJruticoscL 

This produces spikes of bine flowers in great abundance, of hand* 
some appearance ; they appear in June. 

9(X tt^iLAC. !Synn^a vtdemis, 
Jk boautif J sfanib, cising nrom six to eight feet in height; H flow 
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en in largre clusters in April and May, of a fragrant odoi. Of th< 
lilac there are several fine varieties, all of the most hardy cbarac 
ter. 1. Purple LUac; flowers large and splendid, but too common 
3. tVh te Ldlae, with pure white blossoms. 3. JVeto White LUaCy more 
beautiful 4. Syriaga Charles X., new and beautiful. 5. Syrmga 
StLuge. 6. Syringa varin. 7. Syringa JosiluBa^ a new and beauti- 
ful species of lilac ; flowers fine blue. 

91. ffpERsiAN Lilac. 5. Persiccu 

This shrub rises six or seven feet in height. The leaves are 
pointed, and of less size than the common lilac. The (flowers are 
smaller and more delicate. There are several varieties. 1st, PurpU 
Persian L. ; !2d, fVhUe Persian L.; 3d, Cut-leaved, or Chinese L., with 
curious leaves. 

9S. IIMagnolia Glauca. GUmcoua Magnoltcu 

A tree or shrub, with oblong glaucous leaves, and b^autifnl 
white flowers of a fragrant odor. The plant is very hardy, uid 
flourishes best in a mixture orbog earth and common soil. 

93. *t|MonNTAiN Laurel. Broad'Leaved Kodndcu Kahnia lor 

tifolia, 
A superb evergreen shrub, very hardy ; a native of the Northern 
States of America. It rises five or six feet; the leaves are oblong 
and shining ; the flowers are in large convex clusters, of a rose or 
carnation hue, and appear in June or July, and are beautiful. 

94. Mountain Rose, or Raspberry. Rvbus odoratua. 

A low shrub, remarkable for its large green leaves, and a succes- 
sion of blue flowers like small single roses. There is a variety with 
large white flowers. 

95. S. S. *ttPALMETTO Royal, or Bayonet Bush. 

A very singular production. It rises several feet, with a 8ti£ 
ligneous stem ; the summit is crowned with leaves in a cluster, of 
a dark green color, with crenated edges; they are very stiflf, dagger 
or sword-shaped, and sharp-pointed ; and they form hedges impene* 
trable to man or beast, at Savannah and St. Augustine ; the flowers 
are white, tulip-formed; they crown the summit in a pyramid ; the 
fruit like a cucumber in size and form; the skin smooth and shining, 
of a deep purple color;, the pulp sofl, juicy, agreeable, aromatic, and 
somewhat bitter. 

96. S, S. It^osiEGRANATE. See former page. 

97. JPrim, or Privet. Li^usfrum vulgare, 

A suh-evergreen, rising eight or ten feet; the leaves are lance- 
olate, of a very dark green, like tl}e myrtle; the flowers are white; 
tne berries black, in larae clusters. This plant forms a beautiful 
hedge. 2d. t Variegated Leaved Privet. (L. variegatutn.) The 
leaves of this variety late in autumn are blotched with a bright gold 
color. 3d. t Chinese Privet. (L. sinensis.) A variety with leave* 
of the same dark green as the preceding, but of much larger size. 

9b. tl Japan Quince. Cydonia Japonica, or Pynu JapofduL 

Japan Pear. See page 175. 
99. IChinsse Quince. See page 176* 
33» 



An everi^reen Bhnib, a native of Awaanem. It riMS from six to 
■steen feel in height, with nomeroua branehet; the leaves are 



100. ^Rbosodbad&oit Hahbiuii. Roaa Bat. QretiSkodm 

.n evergreen 

Ben feel in _ 
krp, oblonff, and thick ; of a dark ehining green, and beantifal. 
In July the flowen appear in large convex cuiatera, at the end of 
the ahooU, of a reddish hue ; they ue extremely beautiful, and laat 
a long time. A moitt toil ia the moat suitable. A very hardy va^ 
riety. 

101. *||RHoi>ODBirDiioif PoimcvM, w PoifTiG Ro» Bat. 

A beautiful variety, of foreign origin. The leaves are large, shining, 
and beautiful ; the flowers appear in midsummer, on the ends of 
tlie shoots, in large clusters, and are of a violet or purple color. A 
▼ery beautiful shrub. A moist, sandy soil suits it best This variety 
is not so hardy aa the former species. 

103L ItSifow Ball, or Chidder Bote, Ftbumum opulus. 

An elegant shrub, blooming very early and profUsely in spring, 
in large, round, white clusters, like balls of snow. 

109L Japan Sophoea. Sophora Japomea, 

A tree, rising, with a straignt trunk, to a great height, in congenial 
climates. The branches are pendent ; the flowers in dusters, of a- 
duU white. It was for a long time known that this tree produced 
the Japan Imperial yellow dye; but the bark, leaves, and wood- 
ftiled of nroducing it; but it is lately discovered to be produced 
from its fruit. 

104. SpiajBA. 

Of the Spinpas, there are several varieties; they are cli orna- 
mental. We enumerate, 

1. tGuELDER Rose SpiRf Ai Spiraa optdifolia, or Mne Bark. A 
shrub rising six or eight feet, with large round clusters of white 
flowers in spring. 

2. ttSiBERiAN Spiraa. S. Itmigota. A shrub rising five or six 
feet high, producing large, beautifulspikes of white flowers in spring. 

3. Red Flowering. S. tomentosa. Produces handsome red 
spikes of flowers, and is neglected only because it is so common. 

4. tNEPAL. S. bella. Produces elegant red flowers. 

105. JStrawberrt Tree. EuomftnuB. 

Of ttiis tree or shrub there are several varieties. In autumn the 
trees are covered with a profusion of red berries, and are then 
deemed very ornamental. 

106. ttSTRFNOA. PhUaddphus coronaria. 

A very ornamental shrub, producing a profusion of white flowers 
very early in spring, of a sweet fragrance. 

1. ttCAROLiNA Large Flowering Syrivga. PhUadtJphiu grrandu 
fortu, f»r Garland Syringa. Very hardy. The flowers are m gar- 
lands, and continue a long time. 

2. itVARiEGATED Leaved Syriitoa. PkUadttphus mnriegata. A 
beautiful and much admixed variety, with leaves variegated witli. 
green and white. 
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I 
CLASS IV. — SHRUBS OF LOW GROWTH. 

TAKISXIBB WHICH aSLDOli BISK BUT VBOM TWO TO riTB WXBTx 
FOR THE FIRST, OR I5II£R RANGE. 

107. t^DwARF Double Flowering Almond. AmygdoHusnoMU 
A superb shrub, flowering early in spring, in prot'uHe ciusterd of 

very double blossoms, like siiiall roses, of a rose or pink color; one 
of the most ornamental shrubs of its season. See page '211. 

108. Yellow Diervilla. DiervUla luUa, or Acadidn Honey* 
suckle, 

A low-growing, hardy, ornamental shrub. The wood is perfui|ied 
when broken; tiie flowers are small, of a yellow color, and slrghiiy 
fragrant. 

109. Candlebe&rt Mtrtle. Batberrt. Miprica (xnfera la^ 
tifolicu 

A low, hardy shrub, rising from three to Ave feet in height; a na* 
live of the Middle and Northern Atlantic States. The leaves are 
broad, shining green; wlien rubbed, they emit a fragrant odor. 
They remain on the tree till late in winter. The berries, profusely 
clustered on the limbs, are round, of the size of peppercorns ; eaca 
berry contains a small stone, and is covered outside with a waxen 
substance which resembles a thick azure bloom. The wax is ex- 
tracted by boiling. The berries, being placed in a boiler, are covered, 
until the water rises six inches above their surface, and these being 
continually stirred while boiling, the wax is separated, and this, 
rising to the surface like oil, is skimmed off continually. As oft as 
the Mrries become exhausted, and will yield no morfe wax, they aw 
withdrawn, and replaced by fresh quantities, the proce^ of boiling 
eontinumg unceasingly, till the stock of berries is exhausted This 
oil, being strained through a coarse cloth, and cooled, is solidified^ 
and being placed on lined cloths, the superfluous water soon dries ', 
it is then of a dull green color, and semi-transparent. 

Candles made of myrtle wax burn with a peculiarly clear, white 
flame, producing a beautiful light with but little smoke ; and yield, 
while burning, a balsamic fragrance, and delicious perfume. Th« 
soots abound in the Gallic acid, and, when pulverized, they form a 
snuff of extraordinary medicinal power. 

The Candle berry myrtle will ^row and flourish wiih little care ; a 
light, saodyj and somewhat moist soil seems most congenial to its 
growth. 

The Myrica Cerifera ^ngusUfolia is another variety, with smaller 
seeds, a native of Louisiana, and there growing from ten to twelve 
feet high. Those trees produce seven pounds of seeds each, which 
yield liDout one fourth of their weight in wax. This wax is precisely 
similar in quality to the wax of the northern shrub. The balsamic 
fragrance yielded by the burning tapers formed of the new wax, is 
considered by the Louisianians as powerfully restorative to the sick. 
In that country, and at the suitable season, men go down to the sea- 
side, or wherever the trees abound, where they encamp with their 
whole families, and build a hut of palm leaves, and commence the pro» 
fmif'Of gatbsring and of boiling, and continvie while the b«nrief Ust 
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With the view of removing the produce of tbii pla t a lacrstive 
article of commerce^ the ^r<*iich rovern merit have encouraged its 

Eowth ; and plantationt of thie uurub have been begun at Raui- 
uillet and at Orleani. 

110. S. S. IICamellia Japoittca, or Japan Rose. 

A beautiful evergreen tree, producing flower* like roses, of vari- 
ous shades, eztraordmary beauty and fragrance, it requires ef- 
fectual protection in inc Northern and Middle States. It flowers 
in winter. 

111. ttpORCHORUS Japonicus. Koria Jcq^mUetL Japan Gloht 

An elegant shrub from Japan, rising, with manj flexible stalks, to 
tht> itei^Ui of five or six feet. The fluwers, which are produced in 
sucr.'pssion from spring to autumn, are- very double, and of a globu- 
lar form, and bright yellow color. This plant is strikingly beautiful. 
It bears the winters well in the latitude of Boston, with a very 
sli;rht covering of straw or leaves, but generally without any pro- 
tection whatever. 

112. JCOTTO.^EASTEB. 

A native of Sweden, a cold country. In June it presents a sheet 
of bloom, of snowy whiteness, and is of surpassing beauty ; in winter 
it is mantled with berries of fine scarlet. Varieties : 1. C. acumiiuUa , 
2. C.mumularia; 3. C.frigida; and 4. C. ajffinis. The two last 
are of remarkably rapid growth. 

113L ttl^APHlfE MeZEREON. 

A low shrub, rising from two to three feet in height, with small, 
Hnceolate leaves. In March the whole plant is decorated with 
flowers of a violet or red hue, and beautiful appearance. An el- 
egant shrub. 

}| White Flowxrino Mxzbrxoh is beautiful, but taller than the 
led. 

114. JtTREE LuPi!f. lAipinus ccrhorescens. 

A singularly handsome, new shrub ; the flowers are large, and 
produced in beautiful clusters or racemes. 

111*. tJPjEOMA. 

The jTre* PeBonias are as hardy as oaks. The flowers are of large 
size, and splendid in appearance. They are from China, and of 
several varieties. 

1. P<B nia-Motdan Banksiif or Chinese Purple Tree P«onia; flow- 
ers magnificent and fragrant. 

2. PiB }nia roseo odorata^ or Chinese Rose-Colored Tree Bsonia, 
with magnificent fragrant flowers. 

3. 'PiBonii papaveraeea, or Chinese Poppy Flowered Tree Psonia, 
with large single white flowers, with a pui lie centre. 

]l(5. St. John's Wort. Hypericmru 

Of these there are several varieties ; the TI. frvtescens is a low 
shrub, which produces in summer a profusion of flowers of a yellow 
color. 
J 17. ttScoTCH BR003I. SparHum sixnfarium, 

A siagolar shrub, rising in many flexible stalks, like a broom ; tha 
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^ flowew are yellow and very showy; the appeannoe of thii thnib it 

''' atriking. 2. Siberian Brtwm, a low, trailing shrub, producing a luc- 

"' cessioQ of small yellow flowers. 

118. HSirowBERRT. Sifmphona racemosa. 

A very hardy shrub from the Rocky Mountains. The berries, 
f which are of the size of a cranberry, are in clunters, and are very 

white and delicate, like wax, and very ornamental. 

119. tJRosE. Roaa, 

The rose is justly called the queen of flowers, for its size and 
' various beautiful shades and delightful fragrance. The colors vary 

from a pure white to red, to deep violet, and nearly to black. The 
yellow rose is not very uncommon. The rose is an indtspensajtlt 
requisite in every good garden. The lists enumerate at least one 
thousand names of hardy roses. 

120. a a China Roses. 

These require a little protection during winter, in the Northern 
States. They are mostly ever-blooming, jtnd universally admired 
>on this account. They should be planted in the open ground in 
June, and may be again taken up in September; or protected with 
moss or evergreens, and suffered to remain out all winter. The 
most common are the CIutm Blush and Stinguinea ; the Ckampney's 
B usk. Cluster, and J^Coisette ; of these last there are many varieties^ 
all blooming in superb clusters. Others, less common, are the 
KnigtU's Respfendentf the Chrandva!, or Hermite, more splendid 
still ; but both these last are of a dark crimson hue ; the B/nsh 
Tea Scented^ of exquisite fragrance, and the Undulata. The MuU 
tiflorus. Blush, and White, and the Lady Banks*s White and Yellow, 
and the GreviUi, are all running roses, and blossom in beautiful 
clusters; but they do not blossom well except in a warm exposition. 
The Belle de Monxa, the Yellow Tta ScenUd, and Yellow NoisHte, ara 
not common, but celebrated new kinds. Also La Tiiornvkut d'Areolti^ 
&c. Sui, There are, also, many other kinds enunently Deaatifvl. 



CLASS v.— HONEYSUCKLES AND CLIMBING PLANTS. 

121. Aristolocbia Stpho. 

A rapid growing vine, with very large leaves, which are round, 
cordate, entire, of a bright green ; the flowers, which sppear in 
June and July, are of an obscure pnrple, and of curious form, 
resembling a pipe ; admirably calculated for arbors, from the largo 
size of the leaf. 

122. ttBiGifoNiA Radicals, or Scadd Trumpet Flower, 

A rapid growing plant, a native of America, which extends its 
branches to a great distance ; (he foliage of a fine green, and numer* 
ous ; from every joint roots are emitted, which attach themselves to 
the earth, and walls, and structures of wood ; the flowers are in 
clusters, each flower about four inches in length, in form of a 
trumpet, of a beautiful flame color. 

There is a very superior variety called the Minor, 
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VSSL ttBreifoifTA GKAimmoiu. 

A varietv from China, bat not to rapid in iti ffrowth; a fiiM 
eliniber. The flowers ar^ large, and more in the form of a belJ 
than trumpet, and of a fine flaime oulor. Both are very showy mod 
beautiful. 

Idi. ttCmifKfB Gltciiic. Ghfcmt sinenM^ or WiMaria eofije- 



A beautiful Tine, of rapid and very extended growth ; the flowers 
are venr nunoterous, in long clusters, or racemes, of a purple color ; a 
magnincenl. flowering plant from China, and perfectly hardy on 
hills and elevated situations near Boston. 

1S& ttCLVBTBK Flowebi5o GLTcixfc Glycmt fivUtctoM* 

This appears to be of more ▼igorous ^rrowth tlian the Chinese, in 
our cliiuate; a Yery rapid growing vine, the flowers of a deep 
purple color, and in long clueters, or racemes, of a beautiful appear- 
ance; a native of the Southern States, but hardy. 

126b tt'^f EvERGREEv, or Irish Broao-Leayed Giazvt Jyt. 
Htdtra helix. 
This, perhaps, is one of the most beautiful- of all plants for covering 
arbors and walls. I suspect, however, our summers are too warm 
for it. On the north sides of buildings alone, I have observed, it 
flourishes in unfading beauty. 

127. (Virginia Iyt, or Amarkan Ivy. Cissua htderacea. 

A remarkaltly rapid growing vine, and eminently calculated for 
covering walls, &«. ; the leaves are larjsre and palmated, changing 
in autumn to a fine crimson. This ivy is deciduous. 

128. Roses. Climbing v^ietiesL 

1. UBouRSAULT. Maheka. A beautiful running rose, and the 
strongest and most rapid {rrowing rose of all in northern climates 
It blossoms most profusely, and with a brilliant display, in early 
spring, and occasionally during summer. The blosson»are double, 
of a deep crimson dye. 

2. tCouNTRStf OF La una. A beautiful variety of Double Ayrshire 

3. tDouBLE Crimson Swf.kt Bkier. 

4. tEKiPHYLLA. A very beautiful double blush and sweet-scent- 
ed running rose, a fine climber. 

6. tFRLiciTf Pkrprtu^. Very fine. 

C. IGrbat Unknowm. a new variety of Double Ayrshire. 

7. t Lovely Rambler. Double Ayrsnire, new variety. 

8. fMARiB Leonida. Very fine and new. 
9 IMyrianthos. New and fine. 

10. URosA RuBiPOLiA. A beautiful and strong growing* running 
rose, a native of the west, a fine climber. The flowers are sinali, 
and perfectly single, but grow in superb clusters, like Noisettes, 
with flowers of oififerent shades on tlie same cluster. This rose 
flowers in July, after most other hardy roses are gone. 

11. ISpleruens. Double Ayrshir^. 

12 iWiLLiAMs's Double Yellow Sweet Brier- 

13. S. S. "ttGREViLLi. Very rapid growing ; flowers in fine clusi. 
ters of difl^erenl shades. • 

14. S. S. "UBlush Multiflora. Rapid growing ; flowers in 
superb clusters. 
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15. S. S. *tWHiTK MuLTiFLORA. M, Mba, Superb white cius- 
ten of roses \ beautiful. 

16. S. S. *^Lady Banks's. Two varieties, the white and the 
yolJQw ; both very beautiful, flowering in clusters. 

18. Queen of the Prairies. New, large, double; a seedling 
of Rusa Ruhifolia; the most splendid, hardy, strong climber known. 

19. Ayrshire Queen. A beautiful Ayrshire climbing rose. 

129. Virgin's Bower. Clematis. 

Of this ptiint there are several varieties; some are liardy^and some 
are tender. The Travetier's Joy (C. vitaLla) is one of the most 
hardy and rapid growing varieties. C. vlonut^ C. vUicella^ and C 
Jliimu a are beautiful. 

130. HoNETsucKLES. Lonuxrcu Tmning HoneysvuMes. 

1. {Early White Italian. Ixmlcera caprifoLium. The flowers 
of this variety are white, and of a very delicate appearance ; Uiey 
appear very early, but their duration U shoj^t; the vine is of very 
rapid growth. 

2. fi^ARLY Variegated Beloic, or Woodbine. A variety sim- 
ilar to the monthly, variegated in its blossoniB; but it difiers from 
thdt in flowering but once, very early and profusely. 

3. UChinkse Variegated Honeysuckle, or Chinese Evergreen 
Twlii'nv. Ltnicera fiexuosa sinensis. This beautiful hont-ysuckle 
is from China, and like innny other pro.iuctious of that country, 
it appears to be perfectly hardy; tlie vines are very flexible, and of 
T\\i\^ and very extended growth ; it rises to a very greut height ; the 
fl )wers are in pairs, or triple, covering the plant in profusion, from 
spring to autumn ; they are beautifully variegated with red, white, 
and yellow ; of delightful fragrance. 

4 UVahikgated Monthly Honeysuckle, or Be/^t£. Lonicera 
Be's'ieum, One of the most beautiful of all varieties ; the flowers 
last from spring till late in autumn; the colors are variegated with 
wh te. atid yellnw, and red ; they are very fragrant. 

5. UScarlkt Trumpet Monthly Honeysuckle, or Coral. Lo* 
nictra sempe-virens. Almost an evergreen ; one of the most rapid 
growing of all ; the flowers are of a flne scarlet, in form of a trum- 
p-'t. and an* pDduced in profusion from spring till winter, and in- 
odorous ; the foliage is large and beautiful, of a dark shining green. 
A native. 

(). UYellow Monthly Trumpet. Lonicera Frazeri. The foliage 
of this is of a bright green ; the flowers differ from the Scarlet 
Trumpet only in being uf a bright golden yellow color; hke that, it 
is a native of America. 

7. tORANOK-CoLORED PuBEscENT. Louicera pubescens. This is 
a native of the north-western coast of America: the leaves are 
downy ; the flowers are large and beautiful, of an orangre color. 

8. S. S. Uapan Honeysuckle. Lonicera JaponUa. The flowers 
of this variety are produced in profusion, of a pale yellow color. 
It requires protection in northern climes. 

There are many other varieties. The Diniglasiy or Canadian Strata 
colored Honeysuckle is a native of Americ», has very large foliage. 

J). UEtruscan, or Tuscany, Orange-Colored. Lomcera etrttsca. 
A new and beautiful variety, with flowers of an orange color. 

10. ^Columbian Honeysuckle. Vining Honeysuckle. A new 
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■nd y^rf rraMrkable v«netj «f Honejiiiekle, or flowenng Tine 
whicb w found in the valley of the Columbia River, and wlueb thm 
R* T. Mr. Parker baa deacribed aa one of tbe first ornamenU oF 
nature. He calls it tb« Vining Honeysuckle. IVashington Iiyin^ 
has alao described Uie aame plant in hia ** Astoria." The leaves are 
oval , and disposed in tbrees, of a rtcb green oqjor ; each flower is com- 
posed of six petals, about three inches long, of a beautiful crimson 
color, spotted inside with white. The plant climbs to the topmost 
brmnches of trees, after which, continuing to grow, it descends, per- 
pendicularly, extending from tree to tree, until, finally, ita vinous 
atalka connect and interlace the grove like the rtgffing of a ship. 
From the fibres the Indiana manulacture baskets of so close a tex- 
ture aa to hold water. The stems of this vine are touglier and more 
flexible than willowa, and are stated to grow irom thiee hundred to 
six hundrad feet in length. 



FLOWERS. 

The lists of flowers recoqnmended by most authors, are much too 
extensive for general purposes. I have made choice of the list 
recoitimended by Mr. Neill, (Ed. Ency. Vol. i. part 2,) as the foun- 
dation, and from this I have taken aome, and added many, new and 
fine. It includes the most showy and conspicuous varieties known. 

1. Florists' Flowses. 

These flowers are in a peculiar manner distinguished by the title 
of FiorisU* powers. They are cultivated in beds by themselves : 
.the principal are these — 1. the Tulip; 2. the Ranunculus; 3. the 
Anemone ; 4. the Iris ; 5. the Dahlia ; 6. the Pink ; 7. the Carna- 
tion ; 8. Polyanthus; 9. Auricula; 10. Hyacinth; 11. Polyanthus 
^Narcissus; and, 12. the Crocua. 

2. Pereniiials. 

TaU'grottingy showy flowers, to intermix in the shrMery border. 

For Uie shrubbery border, the following are recommended as the 
most suitable tall-growing, herbaceous plants — 1. Hollvhock, {Althaa 
rosea,) of difierent colors ; September till hard frosts ; x. Goat's Beard 
Spinea, (S. antncus;) 3. Foxglove, (Digitalis,) biennial ; 4. Monks- 
hood, with blue and yellow flowers, {Aconitum ;) 5. Larkspur, (Dd* 
vhinium grandiflonim hnd exattatum, and D. sinensis;) 6. Comm- 
Vine (AquUegia) varieties; 7. Iris, of the large species, (German- 
iea, sanumcina, and siberica;) 8. Willow herb, (EpUcbium angvsti' 
folium;) 9. Double Feverfew, (Pyrethrum parthenium,) are sTiowy 
m flower; 10. Tall species of Asters, (A. puuiceus, multiflora, and 
linarifolia,) with blue and white flowers; ll. Tall species of SoK- 
' dago ; 12. Perennial Sunflowers, particularly Hefianthus decapetelns 
and H. mtdtiflorus; to these may be added, 13. Rudbeckia lacininta, 
14. 1 add to this list the Tiger Lily, (IMium tigridum.) Besides 
tfiU plants, some of humbler growth may be added, as patches «f 



m 



wumvm^ . 897 

^m 1ft. 6wKd Woodruff, (^iperufa od&rftta^) and pstchea of, 16. Double 

cAA Wood Anemone, {.inemont nf-murost ^) and, J 7. ihe Lily of the Vai 

nUi ]ey,{Convallariamitjuii8;} there is. a double red flowered variety of 

Inif > iliis; also the Yucca fiiamentosa; the Yucca gloriosiu and Great 

tsm ' Bivick AalT^nUdf {^strantia J\Jajor,) 

"* 3. Border Flowers. 

■■ Tiie borders for perennial flowers are seldom less than four or five 

■■ feet in breadth. Owe of tlie most ornamental tall-growing peren- 

j* nials is, I. Double SchxWt LycUms, (Lychnis clialcedotiicUf Jt. pL. ;) 

■f 2. Hyssop-leaved Dragon's Head, {Dracocepfialum speciosum^) and 

^ tJie (jteat Flowered, (/>. grandijiurunty) with elegant blue flowers, and 

•* D. aenticuLatum ; 3. Silver-rod, or Branched Asphodel, {JisphodeLus 

* rnrukosus,) with tine white flowers; 4. VcrbiLscum ferrug^ineum. Rusty 

^ Flowered, and V. plKBniceum^ or Purple Flowered^ may be admitted; 

together with, 5. the Fine Branched Ly thrum, (L.vir^a/um.) which 
is covered lor three month** with purple floweis; (i. two or thee 
spec es of Centaurea, such as C. orleTiUdis^ with yellow flowers, und 
C Citucasica, with white flowers, and C. mantana^ with blue flowers; 
all hardy perennials; 7. Double Siberian Larkspur, {Deip/Uaium 
eUitnmj) flowers fine dark azure, and D. sinensis^ elegant deep blue ; 
8. Phloz pi/ramiilalis and P. panicuiata^ P. sitaveoluSf P. Shepherdi, 
and P. tind'ifiofa^ are handsome, showy flowers ; 9. Linear Ijeaved 
Willow Herb, (EpUobium angusflssimani, and spiattvm^) foliage fine, 
and flowers large, of a beautiful purplish red ; 10. Careo^sta verti" 
cdatUy and C. Ui nceolata, flowers fine deep yellow; 11. Of the spe- 
cies of Speedwell, these are elegant — Veronica virginiana, flowers 
blush-colored, and with white flowers; and V. longifolia, flowers 
blue, white, or flesh-colored; 12. Variegated Monkshood, (^tvmi/um 
vuriegntum ;) 13. Rudbeckia puipurea, with large flowers; 14. Lia- 
tris spicatii deserves a place in every collection ; 15. Acanthus viol' 
lis; 16. Of the fine genus SpircBa, the Queen of the Meadow, 8. 
ufmari'if an(^ Drop wort, or S. JilipenduJa ; 17. Of Campanula^ or 
Bell Flower, a hu^red species have been named ; tnere are several 
showy perennials, as Peach-leaved, {Cperairifoia^) with single blue, 
and single white, and with double flowers ; Wettle-leaved Bell Flow- 
er, (C. traehelinm ;) Pyramidal, or C pyramidalis, and C. grandijlorei. 
Id. Light Loosestrife, (Lysimachus erecta,) with showy yelloir 
flowers, may be added. 

19. Dahlia. Belonging also to this class, the Dahlia is a noble 
pliint, a native of Mexico ; a plant but lately known amongst us, 
rising from three to ten feet in lieight. It flowers profusely in au- 
tumn, afler the hardy roses are past, and continues in flower till 
hard frosts commence. The flowers are magnificent; they are of a 
great variety of shades, and surpass those of the rose and camellia 
in size and splendor, although they fall short in fragrance. Its roots 
are large, oblong tubers. 

4. Ornameittal Plants of middling Size. 

1. Of tlie species of Achillea; Sweet Miiudlin, {A. agerntwm^ 
Sneezewort, {A. ptarmictij) with double flowers ; 2. Spring Adonis, 
(A. vfinwUs^ with large yellcrw flowers, in April ; 3. An elegant 
double variety of Rose Campion, (Agrustemmft coronaria ;) 4. Peren- 
nial Hnx^ {Linutn perenne. ;) 5. Round-headed Rampion, (Phyieuma 
orbicularis;) 6. Sweet Wiliiam, (Dianthus barbatus;) 7. Of the sps- 

34 
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cies of Erjngrinm, E. tdpinum and E. amtthystinum^n very oroa 
menul ; afao, Uie Uttiice^ or Thrtftf in JMirticular, S. laHfoUa^ aeop^ 
ria, tartaricttf and speciitsa ; 8. Frazinella, or DieUimnMM aibut^ is liotb 
beautiful and curious ; bj approaching a candle to the flower, in • 
warm, dry and clear night in June, a slight explosion takes place, 
from tiie inflammable gas it exhales; 9. Cardinal Flower, {Lobelia 
tariiinnlis^) a very elegant scarlet flowering plant, but is in a great 
measure now supplanted by the L.fuJigtns^ of still greater brilliancy ; 
tiiere is also L. spiendena and L. siphiiitiea ; 10. CaUinanche caruUa^ 
flowers of a fine blue ; Canadian Columbine, (^quiiegia canadensis,) 
bitfhly ornamental ; 12. Garden Wall Flower, {Chctranikvs ckeiri^ 
when double and of a dark color, is much prized ; 13. The Red and 
Scarlet Chelone, (C. obliaua, and barbata,) very late and pretty; C. 
mnjor, fine peach^olored flowers, the most showy of the genus ; 
14. German Goldylocks, (C'hrysocoma linosyris^ with bright yeliow 
flowers in the form of an umbel ; Ifi. Trvoma mediae produces its 
beautiful spikes of orange flowers in autumn ; 16 Two species of 
Monardti; the Oswego l*ea, or M. didymay with scarlet flowers, and 
M.fistulosayWi\h. purple flowers; 17. The Perennial Lupin, {Lupinus 
perennisr) but a more showy plant is the L. nootkatensis, and L. poly 
phyUus; IH. Of the Perennial Poppies, the Oriental, {Papater oil- 
€nUiii8,) with large, bright orange nowers; and the Welsh, {P. cam- 
bricum, with flowers of a deep yellow, and P. bracteattif or Cauca- 
sian; 19. Red Valerian, (Fa/eriaim nf/>ra,) highly ornamental when 
of a dark color ; there is a white variety, which forms a fine contract. 

20. PiEONiES. Belonging also to this class, several kinds of Peo- 
ny are magnificent border plants, and in splendor not by any means 
inferior to the Dahlia ; many of them are very superior to that in 
point of fragrance, in ~which some of them equal the rose; all are 
of the most hardy character. The most beautilul are, I. P. nlbiflora, 
or Single White ; 2. P. WhUUji, or Chinese Double White, flow- 
ers large, splendid, and- fragrant; 3. P. albifiora fast^y or Makoya^ 
new and beautiful, with double flowers; 4. Pjjkeexesiit new and 
beautiful, with large double flowers, of a light p^k color; 5. P. Ro^ 
seOf or Double Rose>colored, changing to very pale; 6. P. Carnea^ 
or Double/ Flesh-colored ; 7. P. Uumei^ or Chinese Double light 
Crimson ; 8. P. Rvbra, and, 9. P. rubra teMiifoUa, or fennel-leaved, 
both with deep single crimson flowers; 10. P. Rubra plena, Double 
Crimson; and, 11. P. fragrans, or Chinese Rose-scented, with 
superb dark crimson flowers, extremely fragrant; 12. P. PotUii^ 
dark crimson. 

21. Smooth-leaved Bell Flower, (Campanula nitida^ very orna- 
mental, and completely covered with blue flowers. There is a double 
▼ariety of this, but it is very rare. Of the numerous genus of Asters, 
with fine blue flowers, the Italian Starwort, {A.AmeUvs,) the Alpine, 
{A. atpinusj) and the J.spedabilis ; Ragged Robin, (Lychnis floa cu- 
eitli.) beautiful when double. 23. The varieties of L. dioicia^ with 
double red and double white flowers, are very showy' sometimes 
called Bachelor's Buttons : 24. The Plantain-leaved Crowfoot, (/?a- 
nunculus amplex I caulis,) pure white flowers,- in April or May; 24. 
Garden Rocket, (f/6#;)eWsnuf£rona/i5,') double white and double pur- 
ple ; these are excellent border flowers, being at once botli showy 
and fragrant; 25. Virginia Spider wort. (Jradescantia virginica'^ 
with fine blue flowers, and with red and white flowers, blooming 
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from fpivng tottatumn ; 26. Asiatic Globe Flower, {TroUiuM asiati- 
cuSf) ite ricli orange-colored flowers are very brilliant; 2\ euruf^csaSf 
flowers line yellow and handsome ; 27. American Cowttlip, {Dode^ 
eatheon meadiay) very elegant flowers, in May and June. '1 he varje- 
tied of the Chinese Chrysanthemums, of almost every culor, are 
particularly elegant. J must not omit the Day Lily,- {tiernitrucaUis 
japonicay) with tine white flowers, H.^ra, elegant yellow, H. ceru ea, 
with elegant blue flowers and large shining leaves; ^sclepias tub^ 
rosa; blUo, Iris pmLlida, is elegant, with large pale, sky blue flowers; 
Iris Swertiiy new, and most beautifully variegated ; Iris Jlava, flne 
yelluw ; and GLadiulus maximus, with flne dark red flowers ; and G, 
wUaleTisis, with- superb red and yellow flowers. G. purpurea^ with 
pale flowers, and G. Ct^dinalisy with scarlet flowers, are both tine. 
Double Cardamine, {Cardamins pratensi^, pi.) Alpine Clematis, {CU- 
maiis Alpinus;) Karly Anemone, {Hepadca triloba,) and Crimson 
Monarda, (Monarda didyma,) are fine. 

5. Low-oRowiNe Flowers f.or the Front of the Border. 

1. Double Purple Jacobea, {Senecio eUgans ;) strictly speaking, thii 
is only an annual, but double varieties may be continued by cutting*; 
2» Several varieties of Phlox are very ornamental, particularly Uie 
common Lychnidea, (P. fuaveoZeiM ;) the early flowering, {F.divari- 
cata;) awl-leaved, or P. svbuluta; the Snow White, P. Aivalis and 
P. Drummondiy and P. stolouiferay or creeping ; 3. The great flowered 
Siberian Fumitory, {Fumaria nobilisy) is very handsome, and contin- 
ues long in flower ; F. formosa, with delipate blush-colored blos- 
soms ; and the Yellow species, {F. LtUea^ is valuable ; 4. Common 
Bloody Crane's Bill, {Geranium aangiuntum^ is not unworthy of a 
place ; and the striped variety, {G. Liincastriensey) and the streaked 
Crane's Bill, (G. siriatum;) 5. The Yellow species of Monkey flow- 
er, from Chili, {Mimu us luteus,) is an Acquisition, and very pretty ; 
and, 6. Different species of CEnothera, though of humble growth, 
produce fine yellow flowers, particularly (E. Jrazerianay (E. fruiicth- 
say (E.pumila, and Large White Primrose, (C£. speciosa;) 7. Marsh 
Marigold (Cnlthra palustris) is likewise very showy, and for several 
weeks makes a brilliant appearance, but prefers a . moist border ; 
Feather grass {Stipa pinnata) is justly admired for its light, airy, 
and delicate appeai>ance ; 8. Violets of different kinds are well 
known — the Canadian, (Viola canadensis) ia particularly elegant, 
and the Sweeter March Violet, {V. odorala;) also Double Blue, (K. 
eeruleoy pi. ;) Double Purple, (V. jntrpureay pi. ;) and Double White, 
(K albuy pi.) all fragrant, but the large flowered variety is beautiful ; 
9. The Anemones, with blue flowers, as the splendid Pasque flower, 
\A. ptUsai'Uay) and different varieties of the Star Anemone, {A. kor* 
tensisy and ^. ApenniiMy and A. pretens'S ;) 10. The Gentiana are also 
fine border plants, particularly the Gentiana saptmariay and G.aeaU" 
lis^ both with blue flowers. Orchis Jimbriata and O. bUpharigloUig 
are fine. Also Splendid Scarlet Verbena, (Verbena MeHndris ;) 
White and Red Ladies' Slipper, (Cypripedium spectabiiSy) and 
Double White Ranunculus, (Ranunculus aconitifolius, pi.,) are beau- 
tiful. 

d BlENinALS. 

Some of the most common are, 1. Honesty, or Satin Flower 
{lamaria annua^ both white and purple; 2. trench Honeysuckle 
(Hedysarum conmariuniy) red and white ; 3. Yellow Hornea Poppj 
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iOfaMcmm tvteumf) 4. Trp<* Primrow, of leirera] iprein, (Biuiktwm 
iennisy &c., and Molh- mullein, {yerimteuM hLattaria^ yeliow and 
white flowered. 

7. Flowe&b for Rock Work. 

Mojiseii covered with Lichens, especially, 1. Lichen atro-flavuM^ 
geografhicus^ Tenloaus^ pereitus, and steltaria^ are very desirable, 
xhe following are very proper and ornamenlal ; 2. Cotyledon unthi^ 
lUus^ and all plants which gruw naturally in dry soil, are fit for ruck 
work ; li. Diantlius deltoides^ D. armeria, and D. rosins ; 4. The Red 
Valerian, [yaleriana rubra^) and the white variety ; 5. Erinvs aJpu 
nitr; G. Mad wort of dii!(?rent species, particularly jifyssum sttxatU* 
and delto'ideum ;7 Cerastlum re^ens ; H. f^igeron atjdnvm; 9. Cif' 
eiamen turapttum and ktrderafolmm; 10. Spring Gentian, {Gentiuna 
zerna;) 11. StUdanela alpina ; 12. Saitfrujjfa oppvsitifoita and 8. 
granulato^ fi, pi. ; 13. Vnbtiscum myeoni; J 4. Lychnis alpina; 15. 
rrimtia nivalis^ P. iniegjifoliaj P. helvetica, und P. margiuata ; 16. 
fiasiMeaved 9oapwort,( /oRariaocynio«^;) 17. Stone crop, in par- 
ticular, Sedum album, gluucum^ rvpestre, aituonj and sexangu/aire ; 
Xfi. The Cobweb species of Housekek,(Sevffj/crtirttmaracAni;td«t/m.) 

8. Aquarium. 

In the pond may be placed various marsh ptants, as,!. Manh 
Calla, {Calla palustris;) 2. Yellow and white*fringed Bog Bean, 
(Mrnyanthes nyniphoides ;) 3. The Flowering Rush J Butofnvsvtttbel- 
latus;) 4. Water Violet, (Hottnia palustris;) 5. The Cat's Tail, 
(Typha iat\foUa and T. angvstifulia) has a singular appearance 
Lastly, some of our own native aquatics may he recommended for 
tlieir beauty and fragrance. The Nymphes, and in particular the 
White and Yellow Water Lily, (JV. a//»a and JV. lutta ) The White 
rival.H the rose in beauty and tragrance. Also, the Double Flowering 
Arrowhead, {SagiUaria^ f.. plemo.) 

9. Amnuals. 

1. The Indian Pink, {Dianthus ckinmsiSf) 2. The Winged Thun- 
bergia, (T. alata.) and, 3. The Sensitive Plant, {Mimosa sensitiva^) 
though, strictly speaking, biennials, are often cultivated as annuals. 
Many of the annuals are very beautiful ; those of each species 
only which are the most showy, will be particularized. 4.' Kle^ant 
Coreopsis, (C. tinctoria;) this is verj showy ; 5. Beautiful Claikea, 
(C.pulchelia ;) 6. White and Purple Candy Tuft, {Iberis vmhellata ;) 
7. Daisy-leaved Catch-fly, red and white SUene leUidafolia ; 8. 
Venus's Looking Glass, {Campanula speeulvm ;) 9. Sweet Alyssum, 
(^. mariiatumy) Are verjr ornamental; 1(J. Ccnvohulus, major and 
minor; 11. African Mariffold, (Ta^efcj ercrto,) and French do. (T". 
patula;) 12. Love in a Mist, (JV/W/a damasreni ;) l:i. Variety of 
Scabius, {Scabiosa;) 14. Ten Weeks Stock Gilliflower, {Clieirunthvs 
annuus;) 15. The rich and eiegiint Double Balsams, {Iinpaticns balsa- 
mifia,) their capsules are curious; ]Q. Hibiscus trionum, with yelhw 
flowers; 17. Many varieties of Larkspur, {Delphinivm ajacisS^^nole 
and double; 18. Varieties of Lupin, (LtmnM^) and of, hK Sweet 
Pea, {Lathyrus odoratus ;) 2l). Scarlet Malope, {M.irifida;) 21. Car- 
nation Poppy, varieties, {Papaver somniferuw.) are very showy ; 22. 
Purple- Eyed Crepis, {C. barlatti :) 23.Tangiers Scorzmera, {S. tingi- 
tannm ;) 24. The Eternal flower, varieties, red, white, purple, yellow, 
and blue, {Xeranthemum^) is unsurpassed ; its splendid flowers retain 
teir bea«ty Hirough the winter, and make a fine appeaj:ance in 
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Taiibf ; 29-. Mignonette (Reseda odoraUCS is universally adrnfred. 
The following are less hardy, and should be sown in a warm situa- 
tion, and transplanted, to brin? them forward early : 26. Amaranth, 
(Amarantkus caudatus^) or Love-lies-bleeding, and, 27. Prince's 
f^eather, {^. hypockondriacus ;) and 28. The Chrysanthemums, par- 
ticularly C. triMlor and C. lutea. , Tbe following are |^nder annuals, 
and may be planted early in a hot4)ed, and transplanted : Crmison 
Cypress Vine, {Ij^onuEa qtuimodit;) 29. Many varieties of Cocks- 
comb, {Celosia cristata^) with scarlet, purple, and yellow heads, are 
extremely ornamental; 30. Globe Amaranthus, ((jromvAr<eiia^/o6o- 
«a,) of various sorts, with the Amaranthustricolfjr, with each leaf of 
three colors, bright red, yellow, and green, are very showy ; 31. The 
Egg plant is showy on 'account of its elegant berry, of the size and 
shape of a large egg ; 32. The Ice plant (Mesembry*i7Uhemum crys- 
taUinum) is curious, its leaves and stalks being covered with crys- 
talline globules like Icicles; 33. And the well-known Sensitive 
plant, (Mimosa pudica.) 

CULTIVATION. 

The seeds of flowers are sown in the spring, in fine and newly- 
prepared fresh soil. Very fine seeds should be covered but a quarter 
of an inch deep, larger seeds deeper in proportion to their size; and 
the ground is then to be immediately trodden hard ; this enables it 
to retain its moisture at the surface, which cooperating with the 
warmth of the sun on the seeds, they vegetate at once. 



NOTES ON THE AGRICULTURAL RESOURCES 
OF AMERICA, and the CULTURE OF SILK. 



CHAPTER I.— HISTORY OF SILK: ITS ANTIQUITY AND 
COMMERCE. 

Silk, or the splendid material produced by the silk- worm, was 
first known in ancient 5er, or Serica^ in China. It was there first 
discovered in its own native forests of the mulberry tree. In that 
country it was called 5e, and by transition it was called Set by the 
Greeks, and Serieum by the Romans ; and hence, by the different 
Aations of Italy, of France, and of England, it is variously called 
Setaj Sole, and Silk, at the present day. Anciently, also, it was 
called Bomhykya, or Bombycina, from Bombyx^ a caterpillar which 
spins a web. 

The silk-worm, or Bomhyx moriy is a precious insect, which is thus 
denominated from moruSj the plant on which it feeds ; otherwise, 
and anciently, the Bomhyx Assyrian^ or Syrian improperly so called, 
since the country of tlie Seres^ or Chinese^ was another country, the 
most remote, and bounded on other shores ; xdany a nation and far 
(Ufitant oottotry intervening. 
34 • 



TIm coHivfttioii of tSfk tumrntmeed in ChiM TOO yvan 
AbnlMio, and 2,7U0 before Christ. The Emperor HouBf -ti, *- tim 
£iDprnir of the £arth/' who reigned over Cliioa more tlian a hun- 
dred years, aad who«e name ia rendered immortal lor hia nohfe and 
luetiu deeda, — be who taught the Chiueae to eonatruct houaea, shi|«y 
miUtf, eiirU, and other works of UMelulneia, — he aUu persuaded Um 
6rst consort, Si-ling-ehi, lo bestnw her attention ou the silk- worms, 
it being bis earnest deaire that his empress abo migbt eonuibule U» 
thif weilmre of the empire. Aided by tlie women of her household, 
the Empresa 8i-ling-chi ^thered the silk-worma from the tret-s, and 
introduced them U> the imperial apartmenU. Thus sheltered aiiit 
protected, and abondantly aupplied with the leaves of the mulberry, 
they yielded silk superior in quality to that produced in the foieata. 
She alao taught them its manufacture, and to embroider. 

Bilk and its manufacture, and the weaving, coutinoed to be tha 
principal occupation of the succeeding empresses, apartments bein^ 
especially appropriated to this purpose in tbe imperiail palace ; ana 
aoon, from tbe highest rank of femalea, it became the occupation of 
all ranks in China ; and ere long, the emperor, the learned class, the 
princes, the mandarins, and courtiers, snd all tbe rich, were atlired 
in the splendid fabrics of silk, until, finally, silk became the great and 
inexhaustible resource of tbe weslth of China. 

From China it waa exported to India, to Penria, to Arabia, and i»> 
deed to the whole of Ania. The caravans of Series performed long 
journeys of 243 dsys, from the far e.oasts of China to thoae of Syria 
Silk was also rewoven and manufactured at a very ancient date, in 
the island of Kos^ situated in the Archipelago, from tbe substantial 
fabrics which were received from Seres. It was here that Pamphila 
first invent**d and taught her nymphs to unravel, and with bt^r loom 
t6 recompoae, from the precious material, tbe thin, transparent gauze, 
and tfaa other fabrics or an equally extended nature. 

The expeditions of Alexander to Persia and to India first intro- 
duced the knowledge of silk to tbe Grecians, 350 years Leiore 
Christ; and with the increase of wealth and luxury in the Grecian 
court, the demand of silks prodigiously augmented. Persia en- 
grf»8Red,for a time, the trade of Greece, and became rich in the com- 
merce of silk, which they procured from China. The ancient Phoe- 
nicians also enga^d in the traffic of silk, and finally carried it to the 
east of Europe. But, for a long time after, even those who brought it 
to Kurope knew not what it was, nor how it was produced, nor where 
situated was the original country of Series, from wheiKe it came. 

Ser, or Serica, was called Sereinda,.a name evidently composed 
of Seres snd of Indi, the names of two distinct and separate coun- 
tries, which the ancients had thus confounded ; even as the name of 
India has been, and still is, oflen indiscriminately applied to all tb« 
countries of the whole east of Asia, at the present day. 

Ammianus Marcel! inus,. the celebrated historian, has described the 
Seres as a sedate and gentle people, living in 4)erpetual peace with 
the neighboring nations, and therefore exempted alike from the 
calamities and tbe alarms of war; with no occasion for offensive 
weapons, or even the knowledge of their use. Blessed with a soil 
the most fertile, and a climate the most delightful and salubrious^ 
they are represented •* as passing their happy days in the most per- 
£Kt tranquillity and delightful leisure, amid shady groves, iaimed 
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I »y gentle breeaes, and producing fleeces of downy wool, which, 

^ fttler being sprinkled with water, are combed oft in the finest threads, 

^ and woven inlo sericumJ'* 

I This table, which niidoiibtedly served for ages to deceive the na- 

, tions, is supposed to have been the invention of the Seres ihein- 

I seives, that they might appear to the wondering world as ^peculiat 

Seop:6j on whom blessings were profusely showered down from 
eaven, in wliich no other nation could expect to participate. 

At Rome, and so late as A. D. 2iil, a silk attire of purple wa9 
accounted by an emperor as a luxury too expensive even for an 
empress, and that empress his wife, Severn ; its value beinu^ equal to 
that of gold, by weight. Others there were at Rome, and enough 
even at that day, who were by uo means thus scrupuhius in regard 
to price. But it was not till long alter the seat of the Roman em- 
pire'had been transferred to Byzantium or Constantinople, that the 
distinct and mdk perfect knowledge of the nature and origin ot silk 
became known, and the mystery of the long sought ^* golden fleece '* 
was revealed to Europe. 

In the sixth century, two monks arrived at the court of the Em- 
peror Justinian, at Constantinople, from a missionary expedition to 
China They had brought with them the seeds of the mulberry, and 
communicated to him the discovery of the mode of Tearing the silk- 
worms. And, although the exportation of the insects from China 
was forbidden, on pain of death, yet, by the liberal promises and 
persuasions of Justinian, they nndertook a new expedition ; and at 
length they returned through Boukharia and Persia to Constantino- 
ple, in 555, with the eggs of the precious insect concealed in the 
hollow of their canes, or pilgrims' staves, which they had obtained 
in the far and still more distant country. Until this time, the exten- 
sive manufactnres of the Phcenician cities of Tyre and Berytus had 
received their whole supplies of iraw silk through Persia, from China. 
Even to the days of Justinian, according to ancient historians, no 
person at Constantinople knew, to a certainty, that silk was the pro* 
duction of ap insect. It was generally supposed to be produced 
from the b«rk or leaves of trees, or growing, like the finest hair, from 
their branches. A new era now commenced. 

The whole value of the silks manufactured in France, in 18tJ5, 
amounted, by computation, to 140,000,000 francs, and it was estima- 
ted in Europe, that, in that year, silks to the amount of 50,000,000 
francs were exported from that country to the United States alone. 

Yet in France, although they raise so much silk, they still import, 
annually, to the amount of 43,000,000 francs of raw silk, or nearly 
one third of all they consume, for the supply of their manufactures. 

In England, the climate, from its humidity or other causes, is 
found to be unsuited to its growth ; for this reason alone, the trials 
to raise it there have failed. Yet from 1821 to 1828, according to 
a late and authentic work on the silk trade, they imported, of raw silk, 
, 24,157,568 lbs., worth $120,787,580. Of this amount $59,881,283 

came from Italy alone. 

At the present day, the silks which were consumed in Great 
Britain alone, so late as 1835, amounted to the enormous sum ot 
$28,282,582 annually, at the' wholesale prices, besides the whole 
amount of all they exported. 

Fhe sudden and extraordinary extension of the silk manufkotaieti 
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both in Fnmee and in Engluidy dnrinr the Utter years, hu beMi 
mainly ascribed to the machine inventedin France by M. Jacqnard ; 
and .the powerful impulse thus given, has been assigned to ihe 
Jmequard Loom. This loom performs all those labors which had 
heretofore been exclusively confined to the most skilful hands, 
with important economy of time, and of labor in the preliminar/ 
steps, and is so decidedly superior to all other looms, for all the ca- 
rious varieties of figure-silk weaving, that it has supen^eded them 
all, both throughout France and England. 

According to the report of the Secretary of the Treasury, the 
Talue of silks imported into the United States during the year end- 
in|r 30th September, 1835, amounted to $16,597,1)80 ; this being the 
original or first cost in the foreign countries. During this period, 
only ^86,562 worth of this great amount was exported ; and tlie 
actual cost of the above to the American people, or the whole rtUiil cost 
to the aUual consumer^ may be estimated at more tlian $22,000,000 
for the year. Most of all this was imported from Italy, Switzerland, 
and from France. Formerly, half our imports were from China. 
Tet neither the articles of raw silk, nor any of those numerous, sub- 
stantial, and elegant fabrics, which are composed of part silk and 
part cotton, or mixtures of silk and worsted, are included in the 
above amount. In no year previous to 1821 had the annual amount 
consumed arise^ to ons /<mrtA of what it was in 1835. But in no 
year previous to 18:i0 had the annual consumption arisen tu one haif 
this amount ; the increase during fifteen years being fourfold. 

In the year ending September, 1836, the importations of silk 
amounted to ^^,000,000, at the first cost in foreign countries ; and 
the imports or those fabrics, composed of part silk and cotton, and 
part silk and worsted, amounted to $6,000,000 more, in that same 
year. And during ten yCars previous to 1841), we had imported more 
than $40,000,000 of wines, $84,000,000 of iron, and $118,000,000 of 
silks, comprising an amount equal to $242,000,000, for articles 
with which we either could have dispensed, or produced by our 
own industry from our own soil. 

In the year ending September 30, 1839, and during the progress 
of a very extraordinary Dank expansion, the prices and profits on 
manufactures suddenly rose from this cause, and the importations 
of thiit year were, in consequence, exceedingly ^eat, not only of all 
that we wanted, but of a vast amount also which we needed not; 
--of iron, $12,000,000; of linen goods, $6,000,000; of cloths and 
kerseymeres, $7,000,000; of cotton goods, $14,000,000; of silks, 
$2:},000,0<)0, &c. &c. : in all it amounted to $170,000,000 for the 
year, which was $75,000,000 more than all our domestic exports. 
Silks and wines alone were not the only agricultural productions of 
ali that vast list of imports. The enormous foreign debt thus in- 
curred, and the extraordinary deluge of foreign goods thus intro- 
duced, not only caused the terrible reaction which so quickly fol- 
lowed, but it paralyzed our agriculture, and, for a time also, it 
crushed our manufactures. 

Whence came those vast* importations ? A lar^ proportion came 
from Pritaiu, whose laws, in regard to trade, are iounded, in a great 
measure, on monopoly, and not on any reciprocal right; it being 
the policy of that nation to sell to other nations all the productions 
agriculture, and manuftctures, and mines, which they can 
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produce ; while almost ever^ article of agrioultare, or of mmafao^ 
tures, which the subjects ot Britain can produce, is shut out from 
their ports by heavy dutien, or by total prohibitions. This svatem 
of Britain, while it enriches them, is directly calculated to eiXaust 
and iinpoverish our country continually; they have, in fact, ex- 
cluded almost every production of our mdustry and our soil which 
we can furnish in exchange for tiieir productions, except only our 
cotton, our silver, and our gold. 

The colossal power of Britain is mainly derived from their agri- 
culture, and their mines of coal and of iroli. By aid of these last, 
their engines and machinery are formed, which are employed in 
their stupendous manufactures and in commerce; and these, as hai 
been estimated, together with their mills moved by wind and water, 
accomplish labors equivalent to a hundred millions of men. 

In Britain, where labor is cheap, and lands are very dear, it hat 
been stated, on good authority, that the proportion of animal power, 
or the power of oxen and horses, &c., which they apply in their ag- 
riculture, is ten times as great as the human power which is thus 
employed, and far greater than in any other country of the old 
world. In America, lands being both fertile and exceedingly cheap, 
cheaply, therefore, are we enabled to maintain the vast animal pow- 
er; the plough being truly the American instrument, by whose aid 
we are enabled to cultivate those lands at a diminished cost, and far 
less than by any other mode, or b^ any other nation on earth ; ours 
being the vast, the unbounded prairies and pastures, and '* the cattle 
on a thousand hills." The proportion of animal power which is 
thus employed, is, in America, transcendently great. 

Already, in many parts, our fields of grass are mown by aid of 
horse power, and by this same power the produce thus mown is 
raked, and gathered into barns ; by horse power fields of wheat are 
also reaped; and low phntations of the mulberry may thus be shorn 
of their foliage by machinery formed of numerous, parallel, and 
pron<r-shaped knives, with guarded sides, and ed^es vertical. 

We have mountains of anthracite and mountains of iron ore lying 
contiguous. The United States contain at least 80,000 square 
miles of coat and of iron, or sixteen times the area or amount of all 
Europe ; and one vast uninterrupted field, extending 900 miles in 
length, from Pennsylvania inclusive, to Alabama, contains 50,000 
square miles. ^ 

Our advantages are tndeed very i^eat : to be duly appreciated, they 
must be estimated singly and individually : ]iow much greater and 
more striking will they then appear, if considered collectively. Our 
mnuiiierable rivers and rapid streams, our immense forests and 
mines, the exhnustless treasures of fuel and of flame, the combined 
elements of water, earth, and of fire, offer resources of mighty 
power, unknown and immeasurable, and willing aids in abridging 
the labors of man. 

The same transcendent power of steam, which dra^ the huge 
ship, or ponderous car, will, ere long, become the mighty instru- 
ment, or universal power, by whose aid every agricultural operation 
will be performed. 

Hail, progress of improvement ! all hail ! How swifl its speed ! in 
all thin-rs how great, how wonderful in this our dav ! In vain do 
those false men oppose, — those false men, in fine, who, denounoing 
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all as innoTfttioni have ever been the uoceasing opponents of erery 

improvement in every age, — in vain' do they strive to obstruct its 
progress and to cause a retrograde ; or, to stop its march, which is 
onwaVd and irresistible. 



CHAPTER II.— HISTORY OF THE SILK-WORM. 

The silk-worm, or Bomhyx mori, is a caterpillar ; its body formed 
of twelve membranous rings : these rings support the legs, which 
are sixteen in number, and in pairs. Six of these are in front and 
inflexible, and situated beneath the three first rings, and are each 
covered with a scale. The other ten are flexible and membranous, 
their positions beneath the rings ; these are called climbers or hold- 
ers, and are provided with sharp. hooks or claws, to aid in climbing. 
The head has a homy covering, like a scale ; the jaws are very 
strnnff, the teeth sharp, serrated, or indented like a saw. The 
mouth is vertical and peculiar, and not horizontal, as in most other 
beings ; two broad objects in its forehead, which might be mistaken 
for eyes, are but bones of the skull. The eyes are small, fourteen 
in number, seven on each side of the head, and near the mouth. 
The organs of respiration are eighteen in number; equidistant, and 
situated along the body, are the holes or openings, hine on each side, 
Wbich serve for breathing. 

The substance of which the silk is composed is a liquid, transpa- 
rent gam, of a fine yellow color, and is contained in two separate 
sacs, of slender dimensions. Each of these vessels is about ten 
inches in length, and wound in the stomach in spiral folds : near the 
jaws two ducts convey the silken fluid ; these, uniting in one, serve 
to compose the silken thread, which is usually from 4% to l,)i^ feet 
in length. 

The eggs of the silk- worm are of a dark lilac or slate color. The 
silk-worms are at first black and extremely small; as they advance 
in age and size, they cast off their outer covering or skin, usually 
from three to four times, at different periods, according to the variety. 
These successive changes are called moul tings ; and the times inter- 
vening are termed a^e5. In a bolder temperature, the duration of 
these several periods is prolonged ; but in a warm climate, the period 
or season of the first moulting, which terminates the first age, 
usually occurs on the fourth or fiflh day of its existence ; the second 
on the eighth or ninth day ; the third on the thirteenth or fourteenth 
day ; and the last on the twenty-second day. At each of these crit- 
ical periods, the silk-worms remain in a torpid state, eating little, or 
absolutely nothing,for a day or more. At the end of about ten days 
more from the last period, or in about thirty-two days from the be- 
ginning, the insect, now fully grown, is about three mches and one 
third in length, transparent, of a yellowish white or pearl color. 
Ha.ving now completed their fifth or last age, they eat no more, but 
ascend to the leaves or brush-wood, which are placed for the purpose, 
and commence the formation of the cocoons ; and, in the construc- 
tion of these, the insect works busily and incessantly night and day, 
during four days. The labor finished, the insect in the centre be- 
comes transformed to the chrysalis state. 
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The vital functions of the silk-worm are accelerated by warmtli, 
and the time occupied in passing through the yariou» mutations is 
hastened, not only by the increased temperature, but materially 
by the degree of attention which is bestowed on tiie insects. In 
Madras, according to Dr. Anderson, and where the climate is very 
warm, the silk-worm passeip through all its evolutions in twenty-two 
days. Here, then, is not only a saving in regard to time and labor, 
but a great and very important saving also in regard to. food. 

The cocoon is usually an inch and a tliird in length, of an' oval 
form ; the color yellow, or straw, or pure white. The outer cover- 
ing is like finest wool, and is culled flos, and is easily detached ; thii 
bemg removed, the end of a thread is discovered, of extreme fine- 
ness 

After an interval of from fifteen to twenty days' repose, the moth 
ejects from its mouth aliquoj, which moistens the gum and dissolves 
tlie adhesiveness of the texture of the ball ; and by frequent motions 
of its head, it loosens and forces aside the filaments, without sunder 
ing a single silken thread, until it reappears, transformed to a large 
butterfly, of a grayish white color, with four wings, two eyes, and 
two black, feathery horns or plumes. Unshrouded, in this its last 
and perfect form, both male at»d female, they come forth to the light 
of day : from this time they take no visible food to the day qf their 
death. 

They commence laying their eggs in twenly-four or thirty-six 
hours after leaving the cocoon. £ach female usually lays fbur hun- 
dred eggs, which firmly adhere to the paper, on which they are ar- 
ranged in a handsome and circular form. In a few days after, their 
multifarious labors being ended, the insect dies. 

The silk-worm remains in the chrysalis state a length of time cor- 
respmding with the temperature of the climate. In England they 
remain 30 days; in France, 21 ; in Spain and Italy, Iri or 20; in 
the United States, about the same ; and in India, but 11 days. 

A silk-worm sometimes measures more than three inches in its 
greatest length; but few attain to dimensions so large. If the 
longitudinal dimensions of an insect which attains to 40 lines be 
compared during the different a^es, and their length at the period 
of hatching being unity, or 1, their length at the end of the first 
age will be 4 ; at the end of the second age, 6 ; at the end of the 
th<rd age, 12; at the end of the fourth age, 20; at the end of the 
fifth age, 40. . , 

The silk-worm, like other caterpillars, is a ciid-blooded insect, its 
temperature that of the atmosphere in which it breathes. Sudden 
changes from cold to heat are highly injurious ; yet it has been 
found that the silk- worm is capable of enduring a great degree ot 
hent, if uniformly maintained. Such a degree they must at times 
endure in their own native forests, not only of light, but also of heat, 
with no shelter from the scorching sun but the shadow of a leaf. 
Yet in no case is a due degree of warmth more needful, than while 
the insect is forming the cocoon. If, at any time while they are 
performing this most important labor, they are permitted to suffer 
from cold, they cease from their labors, and remain inactive, or move 
but slowlv, as may be discerned while the cocoons are yet trans- 
parent. It has been proved, on dissection of the silk-worms which 
thus suffer and become torpid through cold, that the glutinous mat- 
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tor in their tilk reaenroin hftd become lo eongeaW tnd tenMiont 
from cold, as to resemble strong tendons; which sufficiently ac- 
counted for the inabilitj of the insect to draw forth the silken (iU- 
meni. Yet no sooner is the temperature increased, than they will 
resume their labors with increasea activity ; but will again desist, if 
exposed again to cold. If neglected at this critical period, they as- 
•uine, in due time, the chrysalis forn/( but, for want of sufficient 
strength, leave incomplete their silken tomb. 



CHA^PTER m. — VARIETIES OF SILK-WORMS. 

1. Sina Silk' Worm. This is a variety imported into France from 
China, by Louis XVI., in 1784 ; a lar^e, pure white, and extremely 
beautiful variety, which is preferred, in that country, to all otliers. 
Their cocoons are pure white, large, and fine, and the silk-worms 
batch simultaneously. 

2. The Large Single- Crop Worm-. A very superior variety, wheth- 
er of a pure white or brown. Their period of hatching -may be 
hastened or prolonged to a late period in summer; and thus they will 
jrield two crops or more. The cocoons, being of large size^ are on 
this account more profitable to raise or to reel, than any other varie- 
ty except the Sina. 

' 3. The Silk- Worm of TiDO Crops. A small variety, from Italy; a 
pale, white worm; the silk is white, and very fine ; the cocoons are 
also small, and, on this account, deemed unprofitable. 

4. Silk' Worm of Eight Crops^ or Dacey. At the silk establishment 
of the British East India Company at Jungepore, in Bengal, besides 
the common silk-worm, which produces but a single crop annually, 
they have also another silk- worm, called Dacey, which produces 
eight crops or harvests, and is supposed to be indigenous. 

.5. Friuli Silk- Worms. There is a variety of silk-worms found in 
Friuli, so very large, that two of these, when fully grown, will out- 
weigh five of the common kind ; and thrjr cocoons weigh almost in 
the same proportion. The quantity of food is one tenth less in pro- 
portion to the weight of cocoons produced, than the common kind, 
but they require five or six days longer in their evolutions before 
they begin to spin. Their cocoons are four times as heavy as those 
of the small varietj^ of silk-worm. Each cocoon yields nearly B^ 
grains, and measures almost 1,300 yards; and 100 cocoons weigh a 
pound, and 1,091 will yield a pound of pure reeled silk. Friuli silk 
IS said to cause more trouble and waste in its manufacture, than that 
of either France or Lombardy. This may be owing, either to the 
breed of silk- worms, or, what is much more probable, to its bein^r 
imperfectly reeled. 

For an account of the two following kinds of silk- worms, which are 
described as peculiar to Hindoostan,! am indebted to the researches 
of General Dearborn, who Has described them from MUhurns Ori" 
enial Commerce. 

6. Jlrrindy Silk- Worm. This silk-worm is a species totally differ- 
ent from any hitherto described or known, and is called Arrindy^ 
from the name of tb'^ plant, the Rhicinus, or Falmi Chrisii^ on which 



RESOURCES or AMERICA, SILK, ETC. 409 

the insect feeds. It is peealiar to tiie districts of Dinaffepore and 
Rangpore, in the interior of Bengal, where it is reared Dy the na- 
tives in a domestic state, as they do other silk-worms. The Palina 
Christ! is largely cultivated in India, as it is also in many parts of. 
France and some other countries, for the abundant produce of oil* 
which is obtained from its seeds, which is known in commerce vm 
the Castor oil. This plant is therefore cultivated for the double use 
of seeds and also of its leaves. 

The cocoons thus produced are remarkably soft, and white or yel- 
lowish, and the filament is so exceeding delicate, that it cannot be 
wound, as are otiier cocoons, but must be spun like cotton. The 
cloth woven of this substance, is white, coarse, and of a seemingly 
loose texture, but of incredible durability. It is used for the clothing 
of both men and women, and will wear constantly for ten, fifteen, or 
twenty years. The. merchants also use it for packing fine cloths, 
shawls, and silks. Hot water dissolves its texture, causing it to 
tear ^ it is therefore washed only in cold water. 

The Arrinda or Eria silk is reared in Assam, as in almost all Htn« 
•doostan, but entirely within doors. It is fed principally on the Hera, 
or Palma Christi. It affords a fibre Which at first looks rough, but 
after repeated washings becomes soft and silky. The poorest people 
of Hindoostan are clothed with this material, which is warm, and of 
incredible durability, the whole lifetime of a single person being 
seldom sufficient to wear out a garment made of this silk, which de- 
scends from mother to daughter for generations. Twelve broods of 
this silk are sometimes raised in a year. In Assam alone, 80,000 
pounds of this silk are annually produced'. 

The Palma Christi flourishes in all the states of the south, and as 
far north as the latitude of Boston. 

7 Tussehy or Wild Silk- Worm of India. This is a species of silk- 
worm which cannot be domesticated. They are so abundant in 
many parts of Bengal, and the provinces adjoining, as to have af- 
forded to the natives of those countries, and particularly to the Bra- 
mins, from time immemorial, considerable supplies of a moat durable, 
coarse, dark-colored silk, which is woven into a fabric called Tus- 
$eh'dootie. 

This species of silk-worm miffht, it is supposed, prove highly use- 
ful to the inhabitants of the south of Europe, and also of the Southern 
Slates of America, where a cheap, li^ht, cool, and durable dress is 
much wanted — such a dress as this silk affords, and such as is worn 
by the Bramins of India. Once introduced, they would probably 
flourish, unaided by the care or assiduous attentions of man. 

In the province of Assam, in Hindoostan, Asia, which has lately 
cuine into the posvsssion of the British power, amongst other pro- 
duclions hithsfto unknown, there have been found about a dozen 
species of silk-worms, which produce tho materials for valuable 
fabrics, including also the Arrinda. 

8. The Muga Silk- Worm is never domesticated, or reared in 
houses; they feed on the leaves of a variety of trees. The eggs are 
laid on wisps of hay, which are collected and placed on the trees, 
where they soon hatch ; plantain leaves being tied aroubd the bot- 
tom of the tree, over which the worms will never pass. When a 
tree is stripped of its foliage, they descend, and are removed to other 
trees,- by means of dishes of bamboo attached to poles. They feed 
/ 35 
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thirty days, when they descend to the plantains, and, being; gatheredi 
and placed on dry leaves, the^ form tneir cocoons. Their cocoons 
are two inches long, and thick in proportion ; they are not reeled like 
common silk, but spun like cotton or worsted. The silk is wove into 
cloth for scarfs, turbans, sashes, diLC. in that climate they produce 
sfx crops in a year. 50,000 pounds of this silk is annually made in 
Assam. It may be the same silk-worm as that last described. ' 

There is another sort of these silk-worms, which produces a fibre 
of great lustre ; and a fourth kind, very large, the moths measuring 
ten inches across the wings. 



CHAPTER IV. — MULBERRY, {Moms.) 

The mulberry, or morus of the botanists, is a genus comnrising 
many species. It derives its name from Jtfor, in Celtic, blade. Its 
origin has been assigned to China, but several species have been 
Ibund growing in a wild state in America. In cold climates it is a 
deciduous tree, but an evergreen tree within the tropics. It was 
cultivated at a very eiirly period of time in Western Asia and in Eu- 
rope, but only for its fruit. The fruit is a berry of a roundish or ob- 
long form ; of a color varying from white to red or black ; its pulp 
envelops numerous small seeds. 

Uses. Most of the varieties of the mulberry are esteemed dessert 
fruits. When perfectly mature, they are gjrateful to the taste, and 
very wholesome; the sirup is useful in mitigating inflammation of 
the throat. The juice, when properly fermented, affords a pleasant, 
vinous wine ; mixed with apples, they afford a delicious beverage 
called mvlbfrry ciders of a deep red color, like Port wine. 

The wood of the mulberry tree is compact, elastic, and hard, and 
susceptible of a fine polish ; it is therefore sought at\er by the uphol- 
sterer, the carver, and the turner. The stren|Ejth of the timber ren- 
ders it valuable to the joiner, and also for building boats : its power 
of resisting the action of water has been compared to oak. 

The roots of the mulberry tree are of a yellow color, and strike 
downward; and the tree is extremely long-lived. M. de Saint 
Fond saw, in 1802, one of the original or parent trees of all the 
white mulberry trees of France, which the followers of Charles VIII. 
had brought from Italy, on his invasion of that country in 1494. 
M Lachaux had caused this tree to He encompassed by a wall, to 
evince his respect and veneration, and to serve as a monument to a 
tree so inestimable. 

Whoever would enter extensively and at once on the cultivation 
of silk, let them, first of all, bestow their attention on the culture of 
the abundant supplies of food ; this principal and essential food be- 
ing no other than the material leaves of the various species of the 
mulberry tree. Not every kind, however, is equally suitable. Lin- 
neeus has enumerated seven species of those which were knowa in 
his day ; and amongst these there are two species, the Tinctora and 
IndicAy which are not used as the food of the silk- worm. The Tifu> 
tora is the Fustic of commerce, and is used only as a dye. 

The nourishment which is contained in the mulberry leaf is not 
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oompletely deTeloped till the leaf is fully grown. The leaf, accord* 
ing to tk.3 analysis of Count Dandolo, contains, 1. The fibrous 
subiitance ; 2. The coloring matter ; 3, Water ; 4. The saccharine 
substance ; 5. The resinous substance. The saccharine substance is 
that which nourishes the insect, augmenting its growth and size. The 
iesinous substance is that which, *' separating itself gradually from 
the leaf, and attracted by the animal organization, accumulates, 
cleans itself, and insensibly fills the two reservoir or silk vessels.** 
The proportion of this nutriment depends^ on the variety of the 
mulberry, the age, the soil, and the moisture or dryness of the 
season. 



CHAPTER v. — VARIETIES OF THE MULBERRY. 

Space will not admit a very particular description of eiisry varie 
ty. We will briefly describe a few, all fine for silk. 

1. Japa.n Paper Mulberry. Broussonttia papyrifera. 

The tree is of rapid growth, and rises to a large size, with a round 
head ; the leaves are rough, either cordate, entire, lobed,or palmated. 
It is a native of China and Japan, and the liber, or inner bark, by 
being beaten to render it pliable, serves for paper, and as an article 
of clothing in those countries. The fruit is round and curious, but 
not edible. .The leaves are eaten by the silk- worms; and for this 
purpose, it is now successfully cultivated in France. 

A beautiful vegetable silk is procured from the bark of the young 
branches of the wipyriferay as has been proved by M. la Rouverie. 
He directs that the bark be separated, while the tree is in full sap, 
and beaten with mallets, and steeped in water, by which process he 
affirms fibres are obtained almost equal to silk in quality, and which, 
when woven, form a cloth whose texture resembles silk. 

2. Shining-Leaved Mulberry. Morus lucida. 

Leaves very larffe, pointed, cordate, and shining; fine for silk. 

3. Tartarean Mulberry. Mofua Tartarica. 

The fruit resembles the Morus nigra. A varietv from the vicinity 
of Asoph. It abounds on the banks of the Volga and Tanais 
Leaves large, oval, oblong, serrated, shining ; excellent for silk. 

4. White Italian. Moras alba. 

A native of China, naturalized in Italy ; already described ; too 
well known to need a more particular description. The leaves are 
small, but fine for srlk ; the fruit insipid ; the bark forms a prepara- 
tion resembling silk. The young wood being gathered in Septem- 
ber, and steeped by day in still water, and spread on grass by night, 
, for three or four days, may then be prepared and woven like flax. 

5. MoRETTi Mulberry! A new variety, sometimes miscalled 
Alpine. Leaves ovate, sharp-pointed, entire, cordate at the base ; thin, 
smooth, large, of a beautiful and rather deep-shining green ; the 
silk fine. 

.6. Morus A lata. Leaves large and beautiful. 

7. Roman Dura. Leaves large, yellowish green, shining, and 
III autiful. The Morus Expansa proves identical with Roman dvra. 

8. Brussa. a variety from the vicinity of Conatantinoplei i 
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tamet eaUed the Atmtte. Leayvs large, and of exctlleni qadN^F. 

Other fine varieties, with Urge leaves, are the 

9. Moms Aiba Giaxxola ; 10. FoUa Doppia; 11. Ro^e^Leaved, 
12. 5im«/^ Qtfeen ; 13. Spanish. 

14. CUSHINO'S NXW CHmCiE MULBRRRT. 

A new variety, lately introduced from China, by John f . Gush- 
ing, Esq., of Belmont, in Watertown. It was received from hia 
Chinese friend in Canton, in the spring of 1837, and was imported ia 
a growing state. Many trees of this fine varietv have been liberally 
disseiiiinaled by him. 1 have thence affixed his name to the tree. 
The tree is of me most rapid growth ; the leaves very large, general- 
ly entire, but varyingr in the same species ; some being palmated or 
lobed, and of a beautiful shining men, and very numerous or tliick 
■et. The tree and its leaf are splendid, far more so than any other 
variety yet known ; the Moms midticaulis only excepted, which is 
evidently with this species very nearly allied. It produces silk of . 
tlie first quality. The Canton Mulberry^ so called, which was intro- 
daced b3bJ>r. Stebbins, is evidently a variety of tbe same species. 

15. MoRUs MuLTiCAULis. PtrroUt Mulberry. Morus Atba 
Sinensis. 

A new variety, which is also called, by way of excellence, the CAt- 
nae Mulbtrry ; a tree of surpassing^ beauty ; a new and most vaioa* 
ble variety for the nourishment of silk-worms; a tree which ia 
represented as possessing such decided superiority over all others, 
that it will speedily be substituted for them all, in evtty region of 
the globe. 

It originated in tbe elevated re^ona of China, a country famous 
ftom antiquity for its silk ; a parallel only to our own, in all its va- 
rious climates and divers latitudes. It is to this tree, that the disci^* 
pies of Confucius acknowledge their indebtedness for the prosperitj 
and solidity of their empire. 

The tree grows vigorous, upright, and beautiful ; the leaves, larg^, 
soft, and tender, are ptetiolate, cordate, acuminate, serrated towards 
the summit, marked with nerves, always entire ; their upper surface 
is convex or curled, of a deep and beautiful shining green. The 
form and dimensions of the leaf vary in different soils. In a dry 
and arid soil they are of diminished size, their form elliptical, and 
without the heart-shaped indentation at the base, their breadth be* 
ing six inches, and their length eight ; but in a light, rich, and frt> 
able soil, the produce of the foliage is most abundant, the leaves large 
and cordiform, extraordinary specimens having sometimes measured 
more than a foot in breadth, and fifteen inehes in length. 

The Morus multicauiis differs from all others in the uncommon 
vigor of its growth, and the property which the roots possess of 
throwing up numerous flexible stalks, the great length which these 
stalks acquire in a short space of time, and the facility witii which .. 
it ia propagated from layers, or even from the cuttings of a smgle 
eye. No other variety will strike root thus readily irom cuttings, 
but all others with difficulty. It differs, also, from the remarkabls 
size which the thin, soft, and tender leaves speedily acquire, and ths 
promptitude with which they are renewed. 

In ail the maritime districts, from Long Island Sound to Georgia 
in point of hardiness, both the Morvs mulUcttvlis and tlie Canton 
Aulherry bear great resemblance to the oak; so also ob the elevated 
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Iprounds near Boston. But in the low plains of the interior, and in 
the valleys of the north, they are liable to be injured in their tops 
* by .winter; yet in springr they start forth from the root with fresh 
vigor and renewed luxuriance. Both varieties, being of a prolonged 
growth, are therefore admirably calculated for the production of 
numerous crops of silk in a season. 



CHAPTER VI. — SUBSTITUTES FOR THE MULBERRY. 

Various are the substitutes which have been proposed for the 
mulberry, which seems, indeed, the only suitable food. The Osage 
orange, or Madura, is, in fact, a species of the mulberry, and is 
found to answer well ; but the- leaves cannot be gathered, except 
with inconvenience, on account of the numerous thorns. Latterly 
the Ramoon tree, a plant which grows only in the tropics, has been 
introduced to our notice as admirably adapted a» food for the 
silk-worm, ii^ its own proper climate. 

The Ramoon Trek {Trophis American^) is an evergreen tree, a 
native of the East and West Indies. In Jamaica it has been long 
known and used as the food of horses and cattle, and especially 
during the dry months, when, in some of those witherinj^ seasons, 
the most fertile valleys and pastures become the scenes orutter des- 
olation — all being destroyed by a scorching sun. 

The Ramoon tree flourishes in the most barren and arid soil, 
producing at all seasons a succession of fresh leaves, and never saf> 
fers from drought. The leaves are oblong, acuminate or lanceolate, 
smooth, and entire. A quantity of silk-worms having been imported, 
and all other substitutes foiling, the leaves of the Runoon were tried 
with signal and unexpected success. A Jamaica paper of March 9, 
1838, states, that the silk-worms not only devoured them greedily, 
but appeared also to thrive better on them than on the mulberry 
The silk produced was of a pure white color, and worth forty shil 
lings a pound ; and it was calculated that three crops would be pro- 
duced in a year. The House of Assembly of Jamaica have voted 
the discoverer ^e sum of fifty pounds, ** leith a view to a ftUuiM 
grant f'' as he progresses in the rearing of the silk-womii 



CHAPTER VH. — SOIL, SITUATION, CLIMATE, 6lc. 

Although the mulberry flourishea most luxuriantly in a moist and 
rich soil and protected situation, yet the leaves which are produced 
in such soils are more crude, and not of a quality so nourishing. 
The growth of the tree in such soils and expositions, besides being 
more rapid, is prolonged to a later period irhautumn, or until suddenly 
arrested by frost; and the immature wood of a forced growth, being 
more tender, is consequently more liable to be killed by early frosts 
and bv winter. Such appears to have been the case in the winter 
of 183U2, which destroyed so many full-grown trees of the hardsell 
36* 
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^nenplkm, trvu to the root. The nTtget of thtt dpttraetm wia- 
ler ■eem to haTo been confined to particular aituationa and aoila ; to 
the prodoctiona of the forced growth of a aammer not leaa.oneommoo 
nnd eitraordinarjr. 

In a ataie of nature, and in the ahadea and protection of the forest, 
or of herbage, the growth of the yonng tree being alow, and the 
wood completely matured in tUte seaaon^ the caee ia far otherwise ; 
the booDtiful covering ofmoaa, of herbage, or of leasee, with which 
proTident nature clothes the ground, being amply Bu£Bnient to mod- 
ify the growth of the plant, and defend, aJL the root. This protection, 
like the fleecy anew, being twofold, it defend* alike firom the blasts 
of sudden and excessive cold, also from the still more destructive 
ftnd pernieioas rays of the son. These remarks are equally applica- 
ble to the very youog trees of the different varieties of the mulberry, 
to those especially uraich late in autumn have been transplanted to 
new posilions, or the forced trees of but a single summer's erowth : 
defenceless, unprotected, and all ezpoaed, on an unsuitable and 
naked soil, they meet the frosts of autumn and of winter uuprepared. 

A dry. sterile sand is unsuitable ; and a shallow soil on^a founda- 
tion of clajr produces leaves of bad quality. In low, rich aroundiL 
and extensive plains or prairies, near ponds, and in tne valleys or 
rivers, the mulberry tree indeed grows most vigorously, yet the 
leaves being more watery, though voraciously devoured, they prolong 
the labors of the insect by inducing weakness, and injure the quality 
of tlie produce. These grounds are alike exposed to the destructive 
frosts of winter and of summer: the moisture of the atmosphere in 
such aitnations causes the leaves to become spotted and to mildew, 
and the leaves thus infected, if given to the insects, are the sure 
sources of disease and of death. 

Sunnv expositions and the declivities of hills, those especially 
which slope to the south, east, or west, are favorable. The cocoons 
of mountainous countries are deemed superior to those of the plains; 
although not so large, they are usually of a whiter color. Plant the 
mulberry tree on the high uplands, and on the hills, for here they 
are neither exposed to suffer from the early and the latter frosts, nor 
are the leaves liable to become spotted or diseased from the mildew ; 
and from these combined causes, the growth of the tree will be con- 
•eouently prolonged fi>r a double length of time. ^ 

Prepare (he soil by suitable nutriment, to the depth of eighteen 
inches beneath the- tree, and to a proper distance around. The 
roots of the mulberry tree strike downwards ; other plants may 
therefore be profitably cultivated beneath its shade, which is not 
deemed pernicious, the whole ground being kept as a garden during 
the first years. 

The proper soils for the mulberry tree are ^* dry, sandy, or stony," 
And trees growing on dry, sandy, or stony soils, and situated on the 
open plains, and on hills the most exposed to cold winds, will be 
found to suffer least of all from the destructive frosts of autumn and 
of Winter. "With all authors I must agree in recommending a soil 
of but moderate fertility, and least of all a cold, moist, and heavy soil, 
on a clay ibundation, or even a very rich soil ; a dry soil, on a friable 
subsoil, on gentle elevations or declivities, being the most suitable 
of all for the mulberry from China. 

I«and of middling quality will answer admixahly ~^land leas calcn* 
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kted fbr otker profitable cnlthratioii. Land half covered with roeka 
may be profitably covered with mulberry trees, which will here find 
ample moiature, and noorishment, and warmth, firom the direct and 
reflected rays of the sun. 

By cultivating the mulberrr tree in hedge-rows, the ground will, 
in a short space of time, produce double the amount oi food which 
can be obtained in any other wa^. And an equal amount of leaves 
may be gathered from the trees in hedge«rows, at less than one half 
the labor 'and expense which would be required from standard trees. 
It is thus that the mulberry is cultivated in China ; in autumn their 
hedges are annually cut down to near the surface of the ground, for 
the production of a new and more luxuriant crop of leaves in the 
ensuing season. 

In Persia^ as we are informed, the trees are kept low, and not suf- 
fered to rise over six or eight feet in height. Broussa, a city of 
Turkey, at the foot of Mount Olympus, is famous for its silk, and is 
aurrounded by mulberry plantatu>]is. The trees, says Commodore 
Porter, are planted in rows, not more than two or three feet apart, 
and kept pruned low for use, in the season for. gathering the leaves 
so that a man may reach the top. At other places in this, great silk 
district, the same system is pursued. In stripping the leaves, those 
at the tip ends of the twigs are always left. But, in hot countries, 
the silk-worms are fed wholly on prunings, as the leaves thus for a 
longer time preserve their needfurfreshness and moisture. 

John P. Cushing, Esq., of Bsimont, in Watertown, a gentleman 
who has resided many years in China, has stated that the most ap- 
proved mode of cultivating the mulberry, as practised in that coun- 
try, consists in keeping them low bj annual pruninffs, like plantationa 
of raspberries. The same mode is also practised in In4^. This 
•ystem of close planting and low pruning is in perfect conformity 
with the highly-approved mode of management which is now so 
extensively adopted with the grape vine, in vineyard culture, in 
modem France. 

During her residence at Broussa, Miss Pardoe visited the estab- 
lishments of the silk- worms, and made very particular inquiry as to 
the mode of feeding and management. The silk-worms, as she 
states, are fed indiscriminately with branches of the red and the 
white mul berry ,>the last being preferred. The branches are strewed 
on the floor, and the silk-worms are never touched wilii the hand ; 
the withered mass being never removed, and when ready to spin, oak 
boughs, about four feet high, are planted in the mass, like a minia- 
ture forest, and in their leaves the silk- worms form their cocoons. 
Every crevice of the apartment is carefully closed to exelude the 
admission of air, and a fire of ^ charcoal ashes " is constantly kept 
up throughout both day and night. Meanwhile, as she states, it ap- 
pears certain that this mode of feeding and of management greatly 
mcreases the quantity of silk, and diminishes the labor of the feeders. 
This is the mode of feeding the silk- worms which produce, in the 
Beighborbood of Broussa, an extraordinary ouantity of silk. There 
is scarcely a house in the neighborhood of Broussa which does not 
contain several apartments filled with silk-worms, whose produce is 
disposed of to the spinners, of which there are a consideiable num- 
ber in tlie city. 

In ooo daf , and of tboas only which entered at oao ainflft gate oft 
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the citj. vnA pmed dtreetljr benesth her windoir, the eoontHl up* 
ward* or two hundred individuale» raeb driving before him a hone, 
mnWf or donkey, and bearing boughs and fohage of the mulberrjr, 
oompacUy loaded. Theee, mulberries, covering the immense plain, 
are each ;^ar cut down to the trunk closely. In the height of sum- 
mer, the far- spreading mulberry woods assume the appearance of the 
locnst-blighled landscape ; every tree being left a branchless trunk, 
without a sign of foliage. 



CHAPTER VIU. — CLIMATE, HABITS, AND MANAGEMENT 
OF THE SILK-WORM. 

Wherever the mulberry finds a congenial climate and soil, there 
also thn si Ik- worm will flourisli ; such a climate and soil, and such 
a country, is ours throughout its whole extent, from its eastern to its 
western shores. 

The silk- worm is a native of China, a country famous from re- 
mote antiquity for its silk, and renowned for its industry, a parallei 
only to our own in all ita various climates, and divers latitudes, in all 
its eitraordinary vicissitudes of heat and cold. From China, also, we 
derive the tree, tlie essential food on which the insect most delights 
to feed. Transported to our shores, the silk- worm of Asia has here 
found a genial climate, a salubrious atmosohere, and the abundant 
pasture so well suited to all its wants. Wherever the Indian corn 
will ujature . its seeds, wherever the peach will mature its fruits, 
there also the mulberry and the silk- worms will flourish with ex- 
traordinary luxuriance, as in their native clime. 

Serene skies and days of unusual brightness are the characteris- 
tics of our climate; those days of continuous heat, of brilliant 
light and sunshine, being necessary, and these alone bein^ all- 
sufficient duly to mature and to elaborate the juices of the kaves 
of the mulberry in all its varieties, thus converting them into the 
most healthy and nutritious food. Not every country is thus highly 
favored by nature. 

In England, first of all countries for its agriculture, they cannot 
raise silk, how much sof ver the^ consume. There, owing to the 
coldness and humidity of their climate, as their latest writers assure 
us, the mulberry in all its varieties will not mature its leaf, so as to 
become tbe.wholesome and nutritious food of the silk-Worm. (See 
the popular Encyclopedia now publishing in London, article Moms.) 
NeiUier will the Indian corn mature its seeds, nor the peach ripen its 
fruit, in open culture, in that climate and country. 

In Europe, they usually lose from 35 to 60 per cent, of their silk* 
worms ; the latter being the usual loss among the peasants. And, 
according to M. Beauvais, while the French have usually lost near 
50 per cent, of their silk- worms, the Chinese, according to their 
best historians, lose not one in a hundred. This is in a measure to 
be ascribed to their superior climate ; but in part, also, it is justly due 
to their superior skill and management. In part, also, it may bt 
•sdibed to their rejecting, in the first instance and invariably, thoat 
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Ibw worms which hatch prematunely ; but |iriiieip«Uy their extmot* 
dinary success is to be ascribed to their subsequent treatment of the 
insects, and particularly to their modes contrived for the purposes 
of ventilation and the preservation of a high temperature and pure 
atmosphere, and to the great attention whi^ they bestow on them ; 
to their constarU and night feedingt as well as by day. Forty times 
during the first twenty-four hours are they fed, and thirty times on 
the second day, a less number on the third day, and a still less num- 
ber on the subsequent days. 

Aware of the immense importance of the silk culture to the inter- 
ests of France, tlie government of that, nation have established an 
experimental silk-farm at Montgeron, in the north of that country, 
under the superintendence of M. CamiUe Beauvais. Already, and 
previous to the year 1835, by his extraordinary management, had 
M. Beauvais succeeded in producing thirteen pounds of silk from 
the same number of silk-worms which, in France, usually produce 
but five pounds, and in Italy seven and a half pounds, and in India 
twenty pounds, and even in that cold climate he then expected 
soon to be able to produce an equal number of pounds. In the year 
1837 was he enabled to produce 185 pounds of cocoons from 2,000 
]K)unds of leaves, a quantity which had been found sufficient for that 
same number of silk- worms, or for 40,000, which, being of a size so ' 
superior, must have been more than sufficient for the production of 
30 pounds of silk. By him, also, the wants of the silk- worm having 
been made fully known by new discoveries, and these wants being 
all supplied, losses from disease are no longer known. 

The silk- worm is a cold-blooded insect, its temperature that of 
the atmosphere in which it breathes ; its evolutions being wonder- 
fully quickened by heat, and prolonged by cold. 77 to 84 decrees 
of heat is its proper element, as now fully ascertained by M. Beau- 
vais. Combined with this suitable degree of beat and of purity, a 
eertain degree of moisture in the atmosphere is indispensably neces- 
sary. In their native condition, the silk- worms are exposed to dan- 
g^s continually, either from cold furious storms, or from devouring 
foes. In such a temperature, and under the beni^ protection and 
care of man, they flourish with extraordinary luxuriance, completing 
their evolutions with ffreat economy of time, of labor, and with aug« 
mented production, all their labors being brought suddenly to a 
close. 

The habits of the silk- worm are peculiar to itself, both in regard 
to the time of taking its nourishment and its sleep. These habits 
diffiir essentially from those of the human race. The silk-worm 
takes no liquid with its food, except only what is contained in the 
fresh leaf on which it feeds. If neglected, or fed only at long inter- 
vals, and during the day, even though at such times fed abundantly, 
a large proportion of the food is thereby wasted. The leaves thus, 
fb^ along time exposed, becoming drv,tbe silk- worms refuse to eat, 
sufiering irrecoverable injuries by day, and also during the long 
night, both by reason of hunger and tormenting thirst They suffer 
doubly, also, from the voracity with which they uienPdevour their food 
in the morning. But by fresh feeding, at short and frequent inter- 
vals, by night as well as by day, the food is all devoured, and half 
the quantity will suffice, none being wasted ;'and half the expenses 
«f gathering the leaves and of cultivation being saved; even lest 
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than one hundrNl poondt of leaves thoa fed, being fbiuMl amply 
suflicirnt for the production of a pound of silk. The cocoons thim 
formed will be large and heavy*, the thread or filament substautial 
and atriing, not liable to break in reeling, thus c&using neither 
tiouble nr>i waste. And eight pounds of cocoon of this superior 
si«t>, will^ witi) careful and skilful reeling, produce a pound of ratr 
silk ; and in the manufacture of this silk the waste will be exceed* 
ingly small. 

Ibe siik which is produced by the silk^wonn is formed wholly 
from th«* excels of food suddenly consumed, oyer and above what is 
necessary to sustain life, as is aiso the fat of animals ; and the same 
principles, in regard to feeding, are alike equally applicable ; in bpth 
ca«e8 tiie true economy and great profit being the result of full and 
constant feeding; a certain amount of food and liberal aupply, and 
this rightly administered, being indispensably requisite completely 
to fatten the stall-fed ox durmg the accustomed period of a few 
months. But if this same quantity of food were parsimoniously 
given to this same animal, as its only subsistence, even during one 
whole year, the effect would be lost, and the animal, thus ill fed, 
would, at the end of this prolonged period, still remain the same 
lean beast as before. In the former case,. the profit from feeding, to 
the owner, might indeed be very great, but in the latter case, quite 
the reverse ; as, independently of the great loss of time, the whole la^ 
bor of feeding ia also lost, and all the amount of food thus bestowed. 

The days devoted by the silk- worms to sleep are those of their 
moultinfir, or changes ; and except they sometimes pause for a few 
inoments, at all other times their sleep must be but transient, if, in- 
deed, they ever sleep at all at any other time. In its native condi- 
tion, the fresh leaf of the mulberry becomes its permanent abode. 
From the first dawn of their existence they eat almost continually, 
except only on those particular days, and until they begin their 
cocoons, when they eat no more, but work incessantly during three 
days and three nights, until, this their last work being finished, they 
no longer work any more, hut, entering the chrysalis state, they 
slumber profoundly for a season. 



CHAPTER IX. — PROFITS OF THE SILK CULTURE l^ 
FRANCE AND ITALY. 

The profits of a crop of silk are usually indicated by the size and 
quality of the cocoons. If the cocoous are very large, like the 
products of the well-cultivated and highly-fertilized fields, it por- 
tends a profitable and abundant harvest. '"' 

One of the most celebrated of all the English writers on the use- 
ful arts, and on -manufactures, is Dr. Andrew ^re ; and on agri- 
culture, one of the most distinguished is M. Puvis, president of the 
Agricultural Society of Ain, in France; .the subject of silk having 
been fully investigated by both, both writers being especially of 
the latest day, and both having in their remarks a particular refer- 
ence to France. ** In a great part of that country, the soil and cli- 
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. mate bein^ favorable, both authorities concur in stating, that the 

J plsiiting ot the mulberry trees and the raising of silk- worms, are, iu 

. this day, the must profitable of all agricultural pursuits. 

The mulberry tree, says Dr. Ure, is valued in Provence at ^from 

' 6^. to lOd. sterling each, (or 12 to 21 cents,) or, this being its cost at 

the age of four ye^rs, at which time they are transplanted; they 

may be stripped of their leaves in the fiA,h and sixth years, or three 

{rears from the time of grafling, and the seventh year it yields 
eaves worth one shilling sterling, or twenty-two cents ; and they 
go on increasing for twenty or thirty years, when the leaves bring 
lirtv shillings, or $7,20. Large trees in the south of France wiU 
yield three hundred pounds, or, according to Dr. Ure, a tree will 
yield from one hundred to three hundred pounds, according to its 
magnitude and mode of cultivation. 

The cost of cultivation is one franc (eighteen and a half cents) 
per hundred pounds. The average cost of leaves, in good years, 
IS three francs, or fifty-five cents per hundred pounds on the trees, 
10 that country. 

The silk husbandry in France is completed in six weeks from the 
first of May; thus affording the most rapid of al^ agricultural re- 
turns, and requiring only a small advance of capital for the purchase 
of the leaves. 

Cocoons are found to lose seven and a half per cent, in weight, in 
the first ten days, by the perspiration of the chrysalides. The pro- 
portion between the weight of silk which can be reeled, and that of 
the coarse floss which can only be spun, is found to be in the aver- 
age proportion of nineteen to one in perfect cocoons. But this does 
not include the outer floss, of a loose, furzy texture, which can 
never be reeled. 

1,000 ounces of perfect cocoons have been found to produce 150^ 
ounces of pure cocoon. Thus every perfect ball, as soon as com- 
pleted, contains more than one seventh part of pure cocoon ; but 
^ this includes the floss and the pellicles. The length of tlie filament 
is usually from 500 to 1,200 feet. Count Dandolo states that it sel- 
dom exceeds 1,875 feet. 

Count Dandolo has stated, that twenty-one pounds of leaves, with 
economy in feeding, will produce one and a half pounds of cocoons. 
Again he has stated that, in Dalmatia, he has procured one and a 
hair pounds of cocoons from fifleen pounds of leaves. 

In 1814, which, was considered a season extremely unfavorable 
for silk- worms. Count Dandolo obtained fifteen ounces of very fine 
silk from seven and a half pounds of cocoons; and from the same 
weight of refuse cocoons he obtained thirteen ounces. These ex- 
traordinary cases are stated only to show the result of good and 
right management. 

At Ce venues, where the finest silk is produced, and where the 
cocoon is cast out, when seven eighth parts are reeled, thirteen 
pounds of cocoons, of a thread of four or nve cocoons, are required 
for a pound of the purest silk in the world. 

The silk of Ce venues, in France, is probably the finest in liio 
world. I have particularly stated the mode in which it is reeled, 
for to this cause, in a measure, it owes its celebrity. There i« in 
deed one kind which is sold at Lyons for from $4,42 to $4,64 the 
English pound ; but there is a kind still finer, which brioga $9,60 
a pound. 
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Four handled thooMnd pounds of silk of superior qnality wa« 
nised in Cevennes in 1632, and mnee that period, this quantity fa*as 
heen greatly increased ; ss, among all employments of capital, none 
is so productive as the mulberry tree. It was yielding, at the above 
period, from fifteen to twenty per cent, profit to the intelligent agri- 
culturist. Thus states Dr. (jre. • 

There is a description of white silk, which is produced in the 
department of the Upper Arddche, which is of a quality so su- 
perior, that it is purchased by the lace manufacturers of Nor- 
mandy, for more than fifty francs (i(9,20) a pound. But a few years 
since, it commanded a price as hiffh as 150 francs a pound, (equal 
to$27,60.) 

The pound of silk, when well reeled, is capable of being con- 
verted into sixteen yards of the ordinary quality of Gros de Na- 
ples, or into fourteen yards of the first quality, and worth its weight 
m silver. 

The expense of reeling the excellent silk of Cevennes, which is 
but of four to fire cocoons to a thread, is, according to Dr. Ure, 
but three francs and fifty centimes per Alais pound, which is equal 
to ninety-two oift hundredths of a pound English, for reeling silk of 
this superior quality. This is about equal to sixty cents per English 
pound. In Italy, and during June, July, and August, a woman at- 
tending the kettle, and a girl to turn the reel, they work sixteen 
hours ma day, and then they wind a rubo, or ten pounds* weight of 
cocoons, which yields from one fifth to one sixth of their weight of 
silk, when their quality is good ; the whole exjpense of reeling 
amounting to fis. 6d. sterling per English pound, (equal to sixty 
cents.) Such are the statements of Dr. Ure. There, as in France, 
one person attends the pans, while another is employed in turning 
the reel. 

In most agricultural operations, and in manufactures, there is great 
saving, both of labor, of time, and of all things else, when these are 
managed on an extensive scale : silk is by no means an exception to 
this general rule, as this same system of M. Beaovais most fully 

K roves ; so also the Comte Dandolo had taught before. That silk may 
e cultivated to profit on every farm and domestic establishment, 
however small, is a truth now established beyond dispute. Those 
distinguished masters have also proved, that, when skill and science 
have come in aid, the silk business may be carried on to profit far 
greater in large establishments and on an extended scale. 



CHAPTER X.— SYSTEM OF M. CAMILLE BEAUVAIS, 

At tlie Government Establishment, or experimental silk-farm, 
near Montgeron; in the north of France, M. Camille ^eauvais, the 
superintendent, has adopted, with signal success, the more complete 
system of ventilation and of warming the. apartments, invented by 
M. D'Arcet. 

'B^ this system, a high temperature being at all times preserved 
the silk- worms are fed twenty -four times a cwy, for three days, during 
the first age , eighteen times a day during the second age ; t>velve 
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f times a day during thd thiid and fourth ages ; and eight times a day 

during the fiflh, or last, and longest age, during Which- they eat 
many times' more than during all the previous ages — the most per- 

' feet cleanliness and a pure atmosphere being at all times preserved 

as indispensable. 

In conjunction with this high temperature and continued feedings 
a certain degree of moisture or constant dampness is indispensable ; 
since it is found that a drying hetit has the enect» not only to absorb 
■uddenly-A// the moisture of the leaves, thus rendering them unfit 
for food, but to absorb also the moisture from the lungs and bodies 
of the insects. With a temperature of 81° to 84® of Fahr., a degree 
of moiHture must be pjreserved, equal to from 85° to 89° of Saussure ■ 
hygrometer. Without this, suitable degree of moisture, a high tem 
perature was found by M. Beauvais to be utterly destructive. The 
same destructive effect, it is well known, is produced on the human 

rem from similar causes. ^ By this system of management he has 
.ascertained that the worms eat more, while the consumption of 
leaves is diminished, because they make much less litter and waste; 
the education being completed with a very gr^ saving of time, 
and, consequently, economy in all things, bo great was this saving, 
that, in 18%, the whole process was completed in twenty-one days, 
while in a common temperature it lasts usually from tairty-one to 
thirty-three days. 



CHAPTER XI.— M. lyARCET'S SYSTEM OF VENTILATION. 

The salubrious Magnanarie, or healthy cocoonery of M. D'Arcef, 
is described as consisting of an oblong building with four ranges of 
hurdles ; in the end is a brick flue or chimney, and near this the ap- 
paratus for warming the apartments, when required, is placed, in the 
cellar. This may consist of nothing more tlian a common cast-iron 
box stove, the stove a little elevated. This stove is surrounded on 
all sides, except the front, with a single wall built up roughly of 
brick work, as high as the floor, leaving a space of about a foot, on 
three sides of the stove, with a few openings at the bottom of the 
Dribk wall, for the admission of cold air from without ; this space 
forms the air-chamber. The stovepipe rises a few feet; then, de- 
■cendinff within this narrow space, it passes off horizontally through 
this briuk work into the chimney. A little fire being kindled within 
the stove, the cold air -within the air-chamber, becoming heated, rises 
to the top ; thence dividing into four main branches, it is carried, by 
four main horizontal tubes of wood, beneath the floor, and directly 
beneath the hurdles. From these wooden tubes the heated air is 
permitted to escape upwards through the floor by numerous boles 
or openings, which are about two and a half feet asunder : these 
holes are of unequal size, the first being about'an inch Square, the 
size of each gradually increasing, as the current diminishes con- 
tinually as it proceeds. In the garret, corresponding wooden tubeft 
ar^ used, with holes opening downwards through the ceiling. 
These tubes, uniting in one, enter the chimney ; these carry off the 
impure or cold air of the whole apartment. Near the chimney, and 
in the garret, and connected with these tubes, is a fan-wheel or 
36 
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blower, of thrioe Um dimeBsioni of the wooden tnbeii, in eieewiips 
hot and calm or aultry days, when not a brrath ol' air ia vtirrin^ . 
Bjr this simple process, artificial carrents may be at any ti uie pr«^ 
duced, and a hot, impure, sta^ant atmosphere is spetfdily drawn 
cot ; fresh, cool, and pure air, rising through the openmgs Iroiii be- 
neath, until the whole interior air is completely changed. 1 must 
observe, that, in wsrming the apartments by this inude, it is absolutely 
necessary that a small portion of moisture or steam should be infused 
along witli the heated sir. The silk-worois require it.* 

In most of our northern cities, at this day, numerous priTats 
dwellings, and public houses and churches, and most of our grer t 
maaufactories, are warmed in this way, by currents uf heated atr 
fri>ro the cellar; tliis being the most economical and perlect mode 
which has hitherto been oevised. But during the calm and sultry 
daya, and days of excessive heat, in some parU of India, the aparu 
ments of the opulent are refreshed by cool breezes artificially pro- 
duced, a man standing at the door with a vast Ian. 

It ha* been very ktely slated by Dt Ure, that the five-gi^nea 
fan of Messrs. Lillie and Fairbairns operates to admiiation. In 
some of those valU manufactories of Manchester, where its uae has 
been introduced, the whole impure and unwholesome air ia cotu- 
pletelv and suddenly expelled and driven out, its space being sup- 
plied by air, pure, fresh, and wholesome. 



Tbs Tkbrhomktkr is an instrument of the most simple kind, 
which measures the degrees of heat and cold with as unerring cer- 
tainty as a watch meaaures time. A child may learn its use in a 
nioment, and be able to teach its use to thousands. It consists 
of a small bulb of glase, of tlie size of a bullet, connect4'd with a 
small glass tube : Uie bulb and part of the tube bemg filled either 
with quicksilver, or with pure alcohol, double distilled from purest 
rum or brandy, the top or the glass tube is hermetically sealed, by- 
melting the fflass, by aid of a blowpipe, in the blaze of a lamp; a 
scale of thin orass, iron, or wood being now added, it is graduated 
bv another thermometer. As the heat of tlie atmosphere increases, 
the spirit expands and rises in the tube ; by cold, tlie spirit contracts 
and descends. The cost of the instrument need not exceed a dollar^ 
and it can never get out of order. In regulating the temperature of 
apartments, of baths, in evaporation, and in distillation, its use is 
necessHry, and in breweries and in hot and green-houses it is indis- 
pensable. They are found in the mansions of our citizens in every 
town and village of our land ; and those gentlemen who, while they 
approve, yet discourage the use of this instrument, have egregiously 
mistaken the character of our countrymen. Eminently useful as it 
is, they will both know and possess the instrument. 

The Chinese regulate the temperature of the apartments devoted 

* Flame fires are not approved for gjying warmth to the apartments of 
the silk-worms, in recent practice. TThey do indeed promote circula- 
tion, but they scorch the air. An iron stove heated to redness burns the 
vital air, consuming the oxygen as much as does burning charcoal ; although 
it may emit no mephitic vapor, yet it renders the air obuoxious to men and 
ail animals that breathe. 



RESOUBCES OF AMERICA, SILK, ETC. 423 

to. their silk-worms, wholly by their own sense pf feeling — a very 
ancertain mode. With ihein the use of the theraiouieter for meas- ■ 
uring heat and cold, is as little known as is the watch for mea^or- 
\ng time. 

Thermostat. The thermostat serves to control and to modify the 
temperature. Letters patent were granted to Dr. Andrew Ure, of 
England, for an instrument of this kind, in 1831. It is formed by 
firmly uniting, face to face, two long, thin slips of metal, of different 
expansibilities ; one formed of steel, and the other of hard, hammered 
brass, both firmly riveted or soldered face to face, is found to answer 
- well. Such a compound bar is found to warp or bend more or less, 
according to the degrees 6f heat or of coU, and may be made to op- 
erate in various wpiys. When formed in the shape of a ring or hoop, 
but not closed, by the. unequal expansion or contraction on either 
side, it opens or closes more or less by cold and heat; and, final (y, 
being employed as an agent for the opening of valves or stove regis- 
ters, or air ventilators, Ac, it serves not merely to tTuUaue, but to 
control and regulate the temperature of the apartment. 

Mr Loudun states, that instruments for this purpose have been in 
use, latterly, in filngland, for regulating the teriiperature of hot- 
houses ; and as the temperature can never remain long perfectly 
stationary, those registers or ventilators are found to open or shut 
continually, almost every moment of time. 

Tfie Hygrometer is a very simple instrument, to ascertain the 
moisture of the air. A piece of sponge will make a good hygrome- 
ter. Let the sponge be washed in pure water, then dried, and then 
let it be washed in a solution of sal ammoniac, or salt of tartar and 
water, and again dried. If the air becomes moist, the sponge will 
grow heavier ; but if dry, the spon^ grows lighter. It may be at^ 
tached to a beam like a steelyard, with an index, which will rise or 
fill with every change. Saussure*s hygrometer is deemed one of 
the most perfect 



HuRPLF.9 are usually formed either of thin boards or of wicker, 
but those formed of twine 'netting, with meshes five eighths of an 
inch a.sander, have been much approved. In the first ages, finer 
hurdles of brass wire hive been used and preferred. These hurdles 
are placed an inch above others, formed of boards or of laths covered 
with stout paper. When the leaves are placed on the netting, the 
worms ascend, and the litter falls through. These hurdles slide, 
and are arranged in siages one above aiiother,'about fourteen inches 
asundtr. The chrys ilides in the cocoons are destroyed by exposinff 
them on sheets to the noonday sun for a few hours, or in a confined 
room of gl iss, exposed to the sun ; or they may be stifled by the 
fiim'*s of burning charcoal, or by other modes. But the very best way 
is. if possible, to reel the cocoons as soon as formed. The reel most 
highly approved is the reel of Piedmont. The .operation by tliis ma- 
chin" is the most perfect ; the threads having a lateral motion, no 
two being laid in the same place, otherwise the gum with which 
thev nbonnd would cause adhesion, and spoil the silk. In the reel 
of Piedmont, the* threads are wound spirally along the reel — the 
thread comes not in exactly the same place until after more than 
S,003 revolutions of the reel. Its operation and construction are 
simple, but of the most perfect kind. 
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APPENDIX. 



A SYNOPTICAL TABLE, 
rtmuiitSD ir DiKscrioif or thi rnmncH iciifiiTSB of oomnmcB Am 

AOftlCDLTDRS, 

mmttmg THE MOST RAPID PROCESS FOR REARING 8IIJC WORMS, 
meetnUmg U tk» Flan tf M. Camillb Bsaovaii, «nMMC«< wik D*Akcst*s Matt- 
04 9f yiuiUUon ; ky B. Ok L* Geanub, Stmdent ^ C. Bbautaii. TVamslated 
fr&m tk§ Frtmeky in 1839, and frk puhUaked in Jtmtrica bf W. CHBifsr Ano 
BBOTNiBa, OHtfiMtMv ^ *'TktJhn0riem» Silk-Omomr mnd Famur^s ManmaL^ 
BmrUngtam^ A*. J. 

Hatchiro bt ABTiriciAL Hbat. — lit daf, from 70* to 73* Fahrenheit; 9d 
diay, 76* ; 3d day, TV ; 4th dny, 79* ; T5th ^ay, 82" j 6lh day, 84* ; 7th day, SS*. 
Hatched this day. I'he mointure of the atoMMphere, aa indicated by the hyfroni«- 
ter orSauature, wa4 from 70° to 85*. 
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The worm ehanfes into a chrysalis immediately after it has finished iu coecoo* 
AQ { 7th j I The room where the mothn come out, which is on the 40th day, 
*^ |Ago.|j should bti darkened. After they have come out, the males and feraalea 
siiould not be ailuwed to remain together more than 8 or 9 hours. 
The females lay their egga immediately after flejiaration^each one of them lay- 
ing from 30J to 500.; they are depuaited on clean white cloth or pnper. After 
leaving them 15 or dO days in the phice where they were laid, they are put into « 
eellcr of the temperature of 45° or 50* of Fahrenheit, until the following year, car* 
being taken to look at them occasionally. 
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OBSERVATIONS. 

^a) During the first three a^es, the leaves should be cut very fiae, and, 
nsi«:a<^i ot ttisiii.buiiiig' iiiein wati me baud, much time would be ttaved, aud 
the distribution made more equally, by usuig wire sieves, wiih meshes 
nboul I ol an inrh square. 

(A^ iSetween the moultings there is alwa3's an increased appetite, espe- 
cially in the last age. * 

(c) The cleansing coasists in relnoving the litter from under the worms ; 
and the dividing ^ in spreading them so as to leave a space between them 
equal to their own size. During the last ages, two buvdles are tilled from 
one. Dividing is elfected by means of nets, with meshes f of an inch 
square. 

{d) At the approach of each moulting, the worms xaise and toss about their 
heads, and thetr appetite diminishes 3 it is not necessary then to spread 
leaves, except on those which have nut ceased eating 3 and when they are 
all at rest, the feeding may be slopped entirely. 

(<?) After moulting, it is necessary to increase gradually the quantHy of 
nounshinent. in proportion to the increased appetite of the worms. 

{/) During the fourth -age, the leaves are to be eat, but not as fine as* 
bel'ore. 

(g) At the fifth age, cease cutting the leaves. 

1 he worms are known to be preparing to spin their cocoons by the fol- 
lowing signs: — 1. They discharge all the excremental matter contained in 
their bodies. 2. Their skins, and especially their feet, become transparent, 
and partake of the color of the cocoon they are to spin. 3. Thev wander 
about on the leaves without eating, and trv to climb upon every thing they 
meet with, dragging after them fibres of silk. 

{h\ The number of days' work does not augment in proportion to the 
nnmopr of ounces of eggs, because, for 10 ounces 210 days are sufficient, 
aud 1,100 days for 100 ounces. ^ 

(t) In 1837, M. Beauvais obtauied 185 pounds of cocoons from 2,000 
pc uuds of leaves, not sorted. 

Each worm requires but 3 days to wind its cocoon 3 but it is well not lo 
take them down until 6 or 8 days, so that the latest worms may have 72 
hours, at least, to wind. The best-formed cocoons ought to be chosen to 
produce eggs. One pound of cocoons will produce an ounce of eg«, 
l^e rest are p1ace<l i'n hurdles until the kihing of the chrysalis, which ougnt 
to be done as soon as possible. 

Summary. The strongest indication of success is afibrded, when the 
several changes taking place during the existence of the worm, are per- 
formed with the greatest possible uniformity, as to time ; and that this indi- 
cation may be fulfilled, it is necessarv to maintain in the cocoonery,— 

1. An (>levated tempexature, suflScienUy moist, and uniformly diffused 3 

2. A brisk and constant ventilation 3 3. A feeding, light, frequent, and 
regular 3 4. The greatest cleanliness 3 5. At all times an active superin- 
tendence. 



CHAPTER Xn.— SYSTEM OF THE MISSES REINA, OP 
COME, IN LOMBARDY. 

This system has been fully described by M. Puvis ; and from its 

simpl'city and extraordinary results, it appears to be thnt, which^ 

above all oth-^rs, will be eminently adapted to our climate, and the 

lequuements of our people. The estates of the Coont Reina ara 

36* 
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ntoated tboat two miles from Come, in Ex>robardy. and the aerfrral 
oocooneriet which are esUblitbed on that estate, are nearly all su- 
perintended by hit daughters in person Hence this is called .the 
system of the Misses Rema. 

When the suitable season arriyes, the egga of the silk-worms are 
placed in small linen bags, between two mattresses, which are not 
slept upoo, which preserves them at an equal temperature ; and 
each day, these are visited for the purpose of giving fresh air. Thus 
situated, they usually begin to hatch an eight or ten days. After 
the eggs are hatched, the young worms are emptied into baskets 
lined with linen, and these, being removed to the cocoonery, are 
eojrered with coarse canvsss, with wide meshes, or with paper 
pierced with holes sufficiently large to allow a grain of wheat to pais 
through. Toung twigs of the mulberry, being placed over theae, 
are quickly covered with the worms. The young worms phould be 
kept near a stove, and a temperature of at least 77^ of Fahrenheit 
shtiiild be maintained in the cocoonery, which should in all cases 
be erected in a dry and airy situation. 

During the first and second ages, the worms are fed ten times a 
day, with fresh leaves chopped very fine ; sufficient being given to 
cover the worms. During the third and fourth ages, they are fed 
but eiffht times a day ; the leaves being cut coarselv in the third 
age ; but in the fourth, the leaves are merely sorted or separated 
m>m the stems and fruit. At the first moulting, the worms usually 
fast a da^, and two days at the second moulting, nearly three days 
at the third, and a little longer at the fourth moulting; but a litUe 
food is usually given at the beginning of each cbanee, for the sup- 
port of those not sick. The space which is allowed by them for the 
silk-worms on the shelves or hurdles during the last age, is 652 
Bnglish feet for the ounce of eggB, which yield them 75 kilo- 
grammes, or 168 English pounds, of cocoons. This is double the 
space which is allowed by Count Dandolo, namely, 209 English feet, 
or 170 worms to the square foot, of the ounce contamingSl ,200, which 
produce, with him, 121 pounds of cocoons French, or 135 pounds 
English. Yet the silk-worms may be congregated more or less 
compactly, according to the more or less perfect system of ven- 
tilation. 

The temperature of the cocoonery, which is at first 77^, is reduced 
gradually to 73° in the third moulting. At this time they partial! v 
open the ventilating holes during the warmest part of the day, and, 

Erovided the weather is warm enough, no fire is made in the stove, 
during the fourth age, all the ventilators are opened, and at the 
fourth moulting the windows are kept, at least, half open. In the 
fifth age, and especially when the worms begin their cocoons, all 
the ventilators and windows are left open night and day, for the ad- 
mission ofpure air, be the weather whatever it may. And should there 
not be sufficient space to allow the air freely to circulate, a part oi 
.the worms are removed to other apartments ; a perfect system of 
ventilation, a pure atmosphere, ana sufficient space, being indis- 
pensable, especially during the fifth and last age, when, from the 
masses of food and of litter, and the copious transpiration from the 
bodies of th«? insects, noxious or pestilential exhalations particularly 
abound. These must be dispelled : neither can vast numbers of silk • 
worms be congregated with perfect impunity by any other mode. 
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By this Bystem, the Misses Reina obtain crops which average 75 
kilogrammes of cocoons (\66 pounds) to the ounce of eggs; and, 
what renders this result still more extraordinary^, with a consump- 
tion of only ten pounds of leaves to one pound of cocoons; this suc- 
cess being rendered the more remarkable, from the circumstance, 
that it extends alike through all the colonies of the estate of Count 
Reina, and the result having been equally as great during every year 
for many years past, includmg all seasons, both good^and bad. 

Silk IS, without doubt, destined, ere long, to become one of oar 
greatest resources of national wealth, as it is also, at this day, in 
France and in Italy. It is believed that few additional improve- 
ments are now wanting to cause the scale, in the silk culture, favor- 
ably to preponderate, and even to out-rival that of cotton. What was 
cotton before the invention of the Cotton Gin.? Notiiing. What is 
It now ? Wonderful to relate. 

In America, the culture of silk is progressing rapidly, and is fast be- 
coming established on a sure and lasting foundation. At many of the 
establishments since early iii 1841, the silk- worms are fed and man- 
aged on the system of Edmund Morris, Esq., of Burlington, New Jer- 
sey, and with a success the most perfect and extraordinary. Mr. 
Morris is a gentleman extensively known for his practical knowledge 
and writings on silk. In some particulars, his system resembles that 
which is practised so successfully in the vicinity of Constantinople, as 
already described by Miss Pardoe and Commodore Porter; his being 
a very hi^h improvement on that system. It dispenses with all trouble 
in cleansmg, and makes asaving of full half the expense offeedingf by 
other modes, while the silk-worms by ^his system aje e&empt from 
disease. Parts of this system are securA to Mr. Morris by patent, and 
these rights are disposed of by him, either to individuals, or to coun- 
ties, or to states, at exceedingly low rates; and every necessary in- 
fbrmation is furnished by him gratuitously. By this system, the silk- 
worms are fed on the fresh twigs of the mulberry almost exclu- 
sively ; by these also, they are readily removed in vast numbers. In 
the last age, they are fed exclusively on the feeding franns^ which 
are of very simple construction, being formed of a single layer of 
straw, which is thinly secured to its place. These slide in grooves 
formed in upright stanchions. From these feeding frames the silk- 
worms rise at the suitable time, and form their cocoons on the under 
side of other frames, similarly formed of straw, and placed over a 
foot above. These last, being covered with sized paper, serve alsa ^ 
the double purpose oT roofs ; they defend from the continual fallingt 
^ from other feeding frames, which are placed but a few inches abov«) 



INSECTS. 
(See also Insects, p. 49.) 



Pyrolignkous Acid is not only destructive to insects, but protects 
the bodies of trees, to which it is applied, even from their approach. 
Camphor is powerfully repulsive, from its strong odor. 
BiTTXf^ Ai-oxs. Plants, according to Mrs. Tredgold, are oom 
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tleMy protMU»d against inserts, by washing them in an infujiion of 
Diticr al<>e«, which d k*8 not in the least injure the plantu ; aud tlie 
etfi'cts of a single application are MlaLed to Ix* Listing. 

Flame Fikks. Siiinuel Preston, of Stockport. Pa., has success- 
fully dftttroyed insfCU in h s g.irden and melon grounds, by fl:iuie 
firr*« of shavings, at night ; iJie giddy irnn'Cls ruxh into the fire from 
all quiirters. He is s:itiafied lint one shilling's worth of labor in an 
evening will secore a garden from their depredation^}, if not in time 
ezlertnmate tliem. Fuel suitable may consist of the mowings of 
brush pastures or road-sides. 

Flambeaui. Dr. Harris recommends, as effectual, to wind round 
the end of a stick, about a foot aud a half lon^, old rags and swin- 
gling tow, dipped in tar or melted brimstone ; let this be stuck in the 
ground and set on fire ; it will burn a considerable time, and piove 
tiie funeral pyre of myriads. Staves of tar barrels might probably 
answer as well. 

Certain trees and plants are peculiarly offensive to insects gen- 
erally. Suc|^ are the Virginia Cedar, the Pennyroyal, niid sume 
others; and these bemg pLinted very near, or in contact with, the 
peach tree, and other plants which are obnoxious to their approach, 
nave proved, in certain cases, effectually repulsive from their pow- 
erful odor. 

Several other species of plants there are, besides the Red cednr, 
which, planted at the roots. of the peach, and of other trees, which 
are liable to the attacks of destructive insects, may also prove equally 
repulsive from their powerful odor. Such are the tansy, and the 
Arlemasia or 'Southern wo4i, both of which are perennial,, and of 
the easiest culture ; the first being raised by division of roots, the 
last bj cuttings. 

Forests and rivers serve, in a certain degree, to insulate, or to ob- 
■Lruct the march of the canker worms, of the curculiones, &c. Thus 
it is, also, that in many places which are partially surrounded by the 
sea, the destructive insects are not known. 

Lastly, birds, of many kinds, are the natural foes of insects, from 
the multitudes which they devour as their principal food. Such 
are the crows or rooks, the blackbird, the robin, <&c. ; and wherever 
bounties have been mercilessly offered for their destruction, the in- 
sect tribes have multiplied beyond all bounds, and ga ned the pre- 
ponderancy, and those countries have, inconsequence, and invaria- 
tly, b€«en visited with a curse. It h;is been computed thnt e very- 
crow or rook will consume a pound of worms ana other insects in 
each week, during the whole season — a vast number, which, other- 
wise, would have become the parents of millions. The bluck- 
bird and the robin, together with their young, devour also a propor- 
tionate number incredible numbers of the butterflies or moths, the 
parents of tlie unnumbered millions of the caterpillars and canker 
worms, are destroyed also by the martin, and others of their tribe, 
which seize their prey on the wing. 

In 1841, a premium was ffranted by the Massachusetts Horticul- 
tural Society to Mr. David Haggerston, for his discovery of an. 
effectual remedy for ihe destruction of the rose-bu^, and most other 
pernicious insects, wiiich sometimes infest shrubs, and plants, and 
trees of the smaller siz**. The compMUiid is comonsed of two pounds 
of train-oil soap, dissolved in fifleen gallons or water ; the coin po- 
sition to be showered upon th^ trees or pla&td witii a Willis nysingim 
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« OF FENCES AND HEDGES. 

g Mention has already been made of the Ha ! ha ! which is a wall 

^ constructed in the bottom of a dry ditch, and effectually concealed 

y firom the view on the interior side, or the side most exposed to view, 

^ by a lowly-^aduated embankment to the top of tne wall ; tbi* 

^ embankment being formed of the earth which was taken from the 

: ditch, wlfich is all thrown out on that side, and smoothlv spread. 

' In all those situations where division fences of an^ other kind 

^ would but intercept or destroy the unity and iieauty of the prospeet, 

• such an invisible division wail is admirable. 

** A beautiful hedge may be quickly formed of the Larch ; and those 

* formed either of the rrim or of the Arbor-vit©, or Red cedar, are 

r eminently beautiful ; and particularly the last named, when, pruned 

^ m pyramidal form, they become remarkably compact and impervi- 

. ous. These are the plants which no insect or animal will de- 

'£ vour. As to the English hawthorn and the Washington th(M4i. 

|: they are both obnoxious to the destructive attacks of the borer, and 

I* cannot therefore be recommended. The following plants form 

^ beautiful live fences, all foein^ armed with thorns: The Three- 

r Thorned Acacia, when properly Trained ; it is armed with triple 

. thorns a foot long. The Shepardia is beautiful in the leaf, or 

2 when covered with its crimson berries. The Osage orange has a 

^ beautiful leaf, and a verjr strong thorn or spine, and makes the finest 

1^ hedge in the .world. It is a new species of Morus or Mulberry, and 

^. 80 classed by naturalists. It endures the winters well, on hills and 

^^ elevated lituations near fio8ton,but is sometimes liable to be injured 

i^ ''' in its tops by the winter, in low grounds and valleys. The Prickly ^r 

Thorny ash {ZanUiozylum fraxineum) has a rood thorn : both this 

^J' and the Buckthorn (Ramnvs catharticus) are of the most hardy chv- 

'^ acter, will grow well on any soil, and no animal or insect can en- 

b;v dure them. The thorns of the latter, as also those of the Shepardia, 

like those of the Pear tree, grow only at the extremity of the 

1,^ branches. The Buckthorn is deservedly a popular plant near 

^ Boston. Lastly, the Cockspnr thorn (Crua gatU) is of rapid 

pref* growth, has a beautiful leaf, and a strong thorn or spine, and is very 

tlif i' hardy. John Prince, Esq., of Roxbury, who has tried this plant as 

\ef a hedge for more than twenty years, is persuaded that no borer will 

irH* ever annoy it, and that it is the best of all thorns. 

ei^ The hedge should be set out in the spring. In the autumn pxe- 

ctsii vions, the ground should be dn? on the mtended line, at levt 

oi^ eighteen inches deep, and the yellow subsoil cast out to this depUi, 

h\i^ and the trench fillea with rich soil intermixed with good compost. 

tnf^' The young plants, which should have been transplanted in the pi»- 

is,tli' vious year, are now to be sized, and reset in a single line, at- the 

an^tt distance of nine inches asunder, and the ground kept in high culti- 

tri!''! vation for a few years. The next spring, cut down the deciduous 

tlioms to within four inches of the ffiound, when two or three 

licttl branches will start up with renewecT vigv* growing several feet 

)f »* during that summer. But evergreen trees must never be thus cut 

otbff down. In the spring following, iTany of the plants hive discovered 

I. W a disposition to outgrow all others, let such, and such only, be again 
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eot dnirn, ts before. Tbo hedg^ should be pruned once a year only ; 
and the only suitable time for pruning deciduous plants is as »oon 
as iIm' buds have swolieo in spring ; sjid as fur evcri^reens, &:* attoa 
as rei^ebition has fairly commenced, lu pruning, use no Kitears, 
but only a sharp bill attached ti» a long handle, siriking upwards, 
and giving t<» the hedge its desired form, ezclu^iivelj by the eye ; 
' hiwering the top a litUe at each annual pruning, and endeavoring 
to give t<»the hedge the form of a very steep roof, which form is 
ever to be preserved. Thus trained in the form of the ^uenouille, 
or distafl', as Uie hedge increases in heigh t, so also it increases in 
ftreadth, all the brHUcTies experiencing in sn equal degree tlie bene- 
fit of the sun and air, the fallmg rains and the d«ws ; it retains foiever 
all its branches quite to the ground, standing iniftervious, like a 
pyramid on its base. Yet this is not tlie case where the sides of the 
hedge are pruned vertically ; as, in this last case, the upper limbs, 
receiving, as they must, the chief and almost exclusive benefit of the 
•un Slid air, and falling rnins and dews, they become the superior, 
and Um luwer limbs inevitably perish. 
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DEEP TILLAGE. 



Owing to our remarkably transparent atmosphere, the son, in our 
latitude, from its exalted elevation during suiiiiner, shines with pe- 
euliar brightness and intense heat; and droughts, whiclf oflen and 
■uddenlv penetrate far below the limits of all ordinary cultivation, 
are of frequent occurrence. At such times, the trees and plants 
eease to grow, or become scorched with withering heat, and a pause 
in vegetation ensues, the best part f»f the summer l^ing lost. The ob- 
Tious and easy preventive remedy is deep tillage ; or the earth murt 
be loosened to the depth of at least eighteen or twenty inches,. with 
the subsaH plouffh.tMii the operation repeated at intervals of three or 
four yearx, until the whole earlh to this depth becomes tii' the same 
uniform fertility. The Mubsoil plough is of Scotch invention. It is 
formed of great strength, and chiefly of iron, without the mould- 
board, and with a wing on each side. It is drawn usually by four 
oxen OF horses, and fiHlows in the bi»ttom of a deep furrow, formed 
with the common plough. The subsoil plough serves adininibty to 
stir and to loosen the subsoil to this extraordinary deptli. without re- 
innviiifir it from its place, or brintring the sterile earth to the surface. 
Thus broken or pulverized, the rains and the dews snk down, 
being 'ead.ly abs'trbed, together with a due proportion of the richest 
juices of the manure , and the roots <»f trees and of plants now 
strike root downwards, deep into the soil, below. the influence of all 
but very extraordinary droughts; where, finding permanent re- 
sources of nourishment, their growth continues uninterrupted and 
perpetual during the whole season. 



GLOSSARY. 



1. Acuminate. Ending obtaselj, with a prolongrrd, shnrp point. 

2. A huraai.1. Sap-wt>od ; the while, soft, oxlenor layers of wood. 

3. Autlier. Th;it portion of ihe stamen containing the pollen. 

4. AroiiuUic. Fragriiit ; spicy. 

5. Astrin^tHL C« »n tract) n^. 

6. AxV. Tiie angle on the upper Ride between the leaf and stem. 

7. Axil:ary. /Growing from the axiU. * 

8. Berry. A pulpy fruit encio^ting seeds having no capsules. 

9. CalciiTMvs. Containing lime. 

10. Calyx. The outer covering of the corolla. 

11. Cambyum. The concentrated sap or viscid substance which 

lies between the bnrk and wood. 

12. Cnpsule. A hollow seed-vessel, which opens when dry. 

13. CaUcins, Flowers in tufU, arranged on a slender or flexible 

thread. 

14. Cordtite^or Cordlform. Heart-shaped. 

]:^ Coriftceous. Resembling I^tther or parchment 

16. OmJJn. The crown, wliicn encloses the stamens. 

17. Corymbs. Flowers having a flat summit, which is formed of 

numerous flower-stalks, which arise on a common stem, from 
diflerent heights. 

18. Crnuite. See Herruhitti. 

10. Deciduous. Not evergreen; trees whose leaves fall in autumn 

are termed deciduous. 
S*). Dentae. Tt>otlied ; edged with large, sharp points. 
81. Denticulate. Minutely den'ate. 
22. Drupe. A fleshy trnit enclosing a stone. 
2.3. Genas. [The singul'ir of o-finera.] A family of plants which 

agree in flower and fruit. 

24. G'ands. S nail heads, or inflated bodies, which appear in dif* 

ferent parts of plants or leaves. 

25. Glaucous. Of a sea-green color. 
i?6. Globose. Round or spherical. 

27. Herbacous. Not ligneous, or wnody. 

2>S. luihrieaU. Overhiying like scales, or the slating of a roof. 

2^. lyinceol.aU. Spear-shaped; both ends very acutely pointed. 

30. Lerffl t. A part or small leaf of the compound or pmnate leaf. 

31. Lher. The inner layer of bark, which lies next the wood- The 

ancients wrote upon and formed their books of this substance^ 
— lience the name. 
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99. Ugnmm». Woodj. 

33. LuU, A Urge diviaion of a^leaf. 

34. AViTM. Parallel veiiu. 

36. 06*Mte. Egg-thaped, with the MMllett end towards the atalk. 

36. <hml •emwummt; Roiind at one end, pointed at the other. 

37. (haU. £gff-ahaped. 

38. PmJmaUd. In the form of a hand with the finsera spread. 
3SK PmutU. A loose, irregalar flower, sabdivided into oraaches. 

40. Ptdumel: The stem, which supporU the flower and fruit. 

41. Fmiemrf. See Cajmtl^. 

49. Peial, The leaf of which flowers are composed. 
43^ PtiUU. The fooUUlk, which supporU the leaf. 

44. P'mmmU. Having two rows of leaflets arranged on a eommoa 

petiole. 

45. PolUn. The dost contained in the anthers. 

46. Ponu. A pulp^ fruit containing a pericarp or capsule. 

47. PuheBceni, Hairy, or downy. 

48. Riutm*. hong clusters. 

49. Reniform, Oblong, oval, or lengthened. 
6a. Rufose. Wrinkled. 

51. Serrate. Notched in a manner resembling the teeth of a saw. 

52. Serru/aU, or Cremate, Minutely serrate. 

53. Setsile, Attached to the atera without footstalks. 

54. Species. The last or lowest diTision. 

55. Spine. A thorn growing from the wood. Prickles grow freely 

from the hark. 

56. Stamen The outer circle of the slender filaments which riaa 

around the centre of a blossom or flower. 

57. Stigraa. The summit of the pistil. 

58. S/iptUe. Leafy appendages at i|ie base of the leayes or petiole^ 

59. Suture. A groove, or channel. 

60. Teudrile. Tho twining appendages of vines, by which they 

attach themselves to supporters. 

61. Truncated. Having a square termination. 

69. Umbel. Flowers having a convex summit, with numeroui 
flower-stalki of equal length diverging from a common 
centre^ 

63. Variety. A subdivision of a species, or the lowest division. 
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Agriciilturil Ut^snureps of 
A.iU'nca, (Appc*nd.z;....401 

ALMOND. 

Its History ana Um's 210 

Gi'cut D Mible Flowt'Hnjr. . .*^| 1 
Dvv irt'O )uble Flowering. . .*^l I 

O.h-T var'.etes *4^1() 

A Jieric«iu C.truu 31 1 

APPLE. 
Its Doscrption and History. 5S 

laUic's SS 

To iTilher aaJ preserve. .5i>, 10(5 

Ciiitivallori, &c Hi) 

or Pruning 101 

1 iHi>cts 4&-U. wh.di ann3y..l0'2 

C.iler 108 

Cliaiiteot'the Apple^,dl,d5,!7 

1'arhlif.Sj Atofriean, and of 
Fureiga Origin^ adifpltd t> 
our CiimtUtf of Uu l^tt and 
ij// C astfes. 

*Ali »puH Spitzenberir 70 

A HIT c in G il.len Pippin.... 70 
A.Mcrican NDiipareil 64 

*A.noric:iii Su uuier Pcarmain lit 
Auai'i Apple dA 

■Biltlwin 71 

Hilti;n>re • 71 

B irceloiia Pearmain 9<1 

Benrn^inwell Spedling. -W) 

•Bf au V of tiie We*t 71 

Btau/ (>1 

B We d^s Querinet .....•• .87 
B r« du Havre SM) 

•BMllflnwer 71 

B'Lnf>nt ..^ 71 

♦B nrmi fi I 

Beverly *• Red 84 

BUck Coal .72 

37 



ra?e. 

Blenheim Orange.... 7:1 

*Hlue IVariuaiu 78 

U irsdirtcr i>l 

'B.xford : 01 

*ilrab;iut Belldower 1>4 

BrudJick'M N<»np.ireil dd 

Hr.n^fwood Pippm dd 

Ciilville Rouge de Micoud . . .d6 

Canadian iieinette (4 

Carthouile, or Gdpiu h4 

•Chandler 7'2 

*(*liiiiede Double Flowering . .d6 

( /raa«ii 73 

ClirtBtie*8 Pippin 1«1 

Cornitfii Giliiduwer Ml 

C«>« Apple 7*^ 

Court of Wyck M 

Cro\v*« Ei£g 73 

Ciunberland Sp.ce Ii5 

Ctirtitf 84 

* Dan vers Winter Sweet 73 

D Aatems 91 

Delaware. . • tSU 

D>>uiini .... 73 

Downton Golden Pippin ... 83 

Drap d'Or G5 

Diichens of Oldenburg ..... ()5 

D.itch C'dlin 73 

Dutch Miifnonne ill 

•Karly Swe^t Bough (U 

•E'irly Harvest (»l 

E%rly Red Juneating (>2 

Ka.ster or Pasque Apple 12 

EiTipernr Alexander G3 

Fall Pippin ()t< 

*Faineuse. . . # m 

Fennrmillet Gria ra 

— — — Jiune {)9 

Rouge na 

Fnxley {16 

Franklin Golden Pippin 83 

Gardner Sweeting 73 
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Faf». 

Oloiieeitfr White 84 

•Golden Ball 74 

Hanrey ifit 

- Fi*aruiain 73 

KuMrt 66 

•— — Sweeting «d 

Grange Hd 

•Gravenstein GO 

Green Newtown Pippin.... 74 

Nonpareil 92 

•Pome Royal 74 

Crott Locart 88 

flatfk»e Crab 96 

Red June Apple 68 

Harrison 82 

Hnrtford Sweeting 75 

•Maraton'a Red Winter 75 

Hubbard ■ Pearmain 93 

•H ubbnrdston Nonsuch 75 

Hugh's Blush 76 

James River 84 

Jenning'a Sweet 67 

Jerusnlem 93 

•Jonathan 75 

*Kenrick'8 Red Autumn 67 

•Kilhain Hill 67 

King of Pippins 89 

Kirk's Golden Reinette 89 

Ladj A pple 76 

Lirge Yellow Summer 62 

•Late Pon.id Sweet 77 

La Violette 95 

Lemon Pippin 76 

Lippi icot , 84 

Lyman's Pumpkin Sweet... 67 

*Ly8Com 67 

•Mackay Sweeting 76 

•Maiden's Blush 62 

Margil ...93 

Msirquis 76 

Mirtin Nonpareil 93 

Mela Carta .77 

Mela de Rosmaikio '. . .93 

'^Mioister. .*. 76 

"Monmouth Pippin 75 

Monstrous Pippiflk 77 

Morgan's FaTorite 78 

'•M urpby 78 

Newark King 68 

Noble Pippin 89 

Norfolk Beaufin 93 

*Orftnge,or Qol^n Sweeting .68 

•Orange Pippin 68 

. "^rgeant's Sweet .67 



•Ortley *78 

Padley's Pippin 69 

Pear Rennet 94 

Peek's Pleasant 78 

•Pennock's Red Winter 73 

Ptckman 79 

Pigeun de Rouen !>4 

Pine Apple Russet .89 

Priestley 79 

Prince's Table Apple H9 

•Pound Royal 79 

Water 68 

de Lestre 94 

Princess 89 

•Porter 6-i 

Pownal Spitxenberg 79 

•Puiupkin tiweeting 62 

Putnam's Russet 79 

Pryor's Red 84 

Rambo, or Romanite 02 

•Ramsdel's Red Pumpkin 

Sweet 79 

Rawle's Janet 85 

Red Astracan 63 

Autumn Calville 68 

* Ingestrie 69 

- ana Green Sweeting... 68 
• Qiiarrendon 63 

Red Seek-no-further 80 

Reinette Dorfee 94 

Franche 94 

— — — Princesse Noble . . . SiO 

Triomphante 95 

•Rhode island Greening 7'J 

Ribston Pippin 80 

•Rojtbnry Russet 80 

Royal Pearmain '.85 

•Niack Pippin 63 

Sapson's 63 

Sawyer Sweeting .69 

Scall(*ped Gilliflower 80 

Scarlet Nonpareil 94 

Perfume f 

^eek-no^further 69 

Siberian Bitter Sweet 96 

« _ Crab,red 83 

, yellow 83 

■ ■ » > ■ Harvey 96 

•Sopsayine ^« 63 

•Spice Sweet f. 69 

Stroat 69 

Striped June Apple 85 

Summer Qu^en 63 

•Sturmer Pippin. 95 
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Page. 
Summer Rom 63 

•Superb Sweet 69 

Swaar « .80 

Sweeney Nonpareil 95 

Sweet Russet 70 

Scar-et Golden Pipp n 95 

Taliafero 82 

Virginia Crab , 83 

Greeting -; 85 

Waxen Apple 85 

White Spitzenberg 81 

•Williams Apple 63 

•Wine Apple 81 

•Winter Sweeting 81 

While Calville 81 

Wycken Pippin 90 

* Yellow Ingestrie 70 

JSewtown Pippin. ...82 

^ York Russeting 70 

Varieties of the Zd CUus^ of high 

reputation, m England. 
These deserve trial in Canada 
and the northernmost States, 
and Oregon. 

White Astracan t 97 

Also, 56 others, of celebrated 
' kinds, noted at pp. 98 and 99. 

APRICOT. 

Its History and Uses 212 

Cultiiration.. 216 

VARIETIES. 

Alberge 213 

Algiers 213 

Angouinois 213 

•Brussels 213 

•Cruft's Late Apricot .213 

Eirly Masculine 213 

GroB JVIusch 214 

Heniskirke 214 

•Large Early i.214 

•Mourpark 214 

Musch Musch 214 

Orange 214 

•Peach Apricot 215 

Portugal 215 

Provence 215 

Roman 215 

Royal 215 

•'Royal Persian ^15 

Turkey 215 

• White Apricot 215 



Pag*. 
BERBERRY. 

Its History and Uses 313 

Chinese .»..* 312 

Holly- Leaved al2 

Other varieties. ^12 

• BLACKBERRY. 

Its Uses, <Sm5 313 

Bush Blackberry 313 

White Bush Bramble 313 

Trailing Blackberry 313 

Double Flowering Bramble. 31 3 

Bending limbs, causes fruitful- 
ness, 44,49,173,:i>05,280,327 

Canker Worm 102 

CHERRY. 

Its History and Used 231 

Its Cultivat;on, &c 241 

Classification 232 

Amber Cherry 2:i4 

^Manning's E^^rly White H. 2;J4 

•Bigarreau de Mai 234 

*Arch Duke 2:« 

Belle de Choisy 233 

Belle et Magnifique 239 

Bigarreau de Rocmont 234 

» , New Large Black 235 

Black Bigarreau of Savoy . .2:15 

* ^ Napoleon 235 

, White, or Graffion 235 

•BlaekEa^le 235 

• HeLn 236 

'Manning's Black Bigarreau 236 

• TarUrean 23(> 

Bowyer's Early Heart 2:i4 

Colong Cherry 241 

Double Flowering, Larare..240 

, Small.. 240 

Doi)ble Flowering Serrulate 240 
•Davenport's Early Black. . .233 

*Downer Cherry 2:i6 

Dnwnton 236 

•Early Purple Griotte 239 

Elton 237 

Florence 237 

German Duke 239 

•Gridley 2:^7 

Herefordshire Black 2:^7 

•Knight's Enrly Black 23:J 

•May Duke 239 

Red Russian Cherry 337 
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Montrmnvney *£ib 

M.nJlo 2;«:) 

'i^uwitfiune Mort*llu 2.iii 

Uivrr« » burly Auitirr Hfart '^U 

*S|wiliawk'tf liid Honey ..^-i? 

•Mid son Bi''ar*cau 2i^ 

Ttibaccu Leaf VIU 

Virginia Clitrry W4U 

Wauriuo '^W 

\V»-fp.ii|jr Cherry , . . . . :^4 1 

• Wh*Uf i artorvau 2Jo 

CIiMtnut 32() 

Ca;u<|uapiu oS^J 

Cider 1C8 

Climate IC, 58, 85, 97 

CRANBERRY. 
lU Uaetf and CulUvaiion . . .313 

Cranberry Vibarnum 314 

CroM Fertilization 32 

Curculio 53 

CURRANT. 

Its Hiftory and Uiiet Sc^ 

Cultvation and I'ruuiD^. ..^(nb 

•Black KngiiHh «c7 

— Na(>lea '-to? 

•Lartfe Kt»d •^o7 

• White -^7 

Kn'^ht 8 Swppt Red *^c7 

Ot ler var etied uejui'iuea. . .«.•?< 
Cuttiii|r» o7 

Debarking, i.a EffecU 43 

Decortication, or Girdling 42^ 
2Jli, :674 

Dwarfing 4CfSC2 

Elder 315 

Fences and Hedges.... 21, 428 

Flbrrt 321 

FiiiU, llu'ir Utility 2:< 

, Old, their Decline .. .1^5 



Fni:ti, New, Mndes by which 
they ore produced 25 

Fruitful ness, liow induced 41 to 
50, I71,2j0,:;i74,;i7y,tol,327, 
32d. 

Gardens, Landscape, or 
Modern 21 

GOOSEBERRY. 

Its Hifcitjiy and Uses 238 

Varieties d<>it«:rtbed .... 2d9, V. 2 
Ittf Cultivation, Fiuniug,A:c.2.>2 

GraRing 39 

GrolLug the Vine 2d3 

GRAPE VINE. 

Its History and Usts 243 

To preserve Grapes 244 

Wine iii Grapes «45, 2ol 

Cultivation, Soil, JLc 2«.2 

Mode of training in France. 264 

_ at'l'lminery i05 

Training fin inclined Flanes 
and uu Rocks 277 

Vinery of Mr. Wilinot 2-^4 

of Ntch. Biddle, Esq.2d5 

Maladies .ImsJ 

POHKIOM VAKIKTIK:!. 

Alepp) 255 

Ale.rmdrian i*iotat ^&j6 

*Blattc.u» Si li 

BlacK Cape ;&>.» 

• Ciii.upiwn '4o2 

Diariicuj, 26J 

* Haiiibur^ 2<>1 

• , W.Liiot's 25J 

Lo.iibardy 5iol 

— M jrocc J .... 2.^1 

• Prince 2oJ 

Fr.oliiic 2">2 

Trip.)li 2.^2 

Burgundy, Miller's 2.31 

*Cin jn Hdli Muscat 24J 

*Charliwoith Toka v 253 

Cax3i«ln, BKck .*. »247 

» , G.lden 247 

» , Miijk 247 

. Rv'd 247 
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Page. 
Chasaehs, Variefl^ted 248 

• , White 246 

^Constantia. See Black Frontier. 
Corinth, White 2fe4 

*Esperione 252 

•Frontignac, Black 246 

, Red 249 

• , White 249 

Gros Guillaume 252 

Hamburg, White 255 

LangforJ's Incomparable . • .253 
MaLnsey Muscadme 254 

*Malvaaia, Early White 254 

Muscat, Blackjof Alexandria 249 

* , White of Alexandria249 

• : , WilmoTs Early. . . .249 

Petersbiirgrh 252 

Pitmaaton White Cluster... 254 

Rissling White 256 

Saint Peter'B, Black 251 

, White 255 

•Scotch White Clusier 254 

Seedlinor of Bloom Raisins 253 

•Sweetwater, White 256 

Syrian 254 

Tokay 255 

Traminer, Red 256 

Verdal 256 

AMERICAN YARIXTIIS. 

Alexander 257 

Bland 257 

•Catawba 258 

Elsinburg 258 

•Isabella 258 

Ohio Grape 259 

Norton's Virginia Seedling. 259 
Prince £dward,Cunningham260 
Prince Edward, Woodson.. 261 

Scuppernong 261 

Worthington 262 

Growth of Trees 34 

Hedges and Fences 428 

Inoculating. 37 

InsecU 52 to 57,102, 178, 315,427 

. Introduction. 13 

Layers 37 

Lime Plant 308 

Medlar, Yarieiies, Ac 316 

37* 



Page 
MELON. 
Muskmelon, 20 varieties... 308 

Watermelon, varieties 311 

lU Uses ..311 

Cultivation .,/ , 311 

Mountain Ash, Uses, &je...Z16 

MULBERRY. 

Description and Uses 242 

Black Mulberry 242 

Red Mulberry 242 

Cultivation 243 

For other varieties of Mulberries 

and their uses, see Arpfnuix, 

410. 

NECTARINE. 

Its History and Uses 206 

Cultivation 209 

FREESTONE NECTARINES. 

Aromatic 206 

•Early Violet 207 

EIroge 207 

Fairchild's Early 207 

Jaune Lisse 2o7 

•Lewis 207 

•Perkins's Seedling 207 

Pitmaston Orange 207 

•Scarlet 208 

Temple's 208 

White, or Flanders 208 

CLINGSTONES, OR PAVIES. 

Violette Ceriae 208 

•Golden 208 

Grosse Violette .' 208 

Italian 208 

Red Roman 209 

Scarlet Newington 209 

Tawny Newington 209 

Vermash 209 

Violet Musk 20d 

NUTS. 
English or Madeira Walnut. 31 7 

Its Uses 318 

Black Walnu(. its Uses, &c. 318 
Butternut, its Uses, &c. . . .319 

Chestnut, its Uses, &c 320 

Chinquapin 320 

Shngbark, its Uses, &c.. . . .321 

Pacane Nut :2l 

FUbert, iU Uses, 6ui SU 
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rat*. 
Varieties, CalUTatton, &c. . .:vS2 

Pavintf cauiei PntcluctiTe- 
iicM*. 279 

PEACH. 

Its Hiitorv and U«ea.. 177 

Winf oi reach \7v 

Cullivution 2,1 

]ii:)ecli whieb annoy 24.2 

Pruning. 204 

Ant'XtrnMve Peach Orchard 2(14 
Cladatiicatiun ItiO 

FRRK(IT05K PEACIIRS. 

•Boer»'H L:ile Kfd Rareripe.. 10] 

•llelleuard.' K-> 

•BflU- de Vilry h'l 

*liayne'^ hnvo. tv Id.t 

Bniiiard'H Lnrge V«'Ubw...MJi 
buckini^haiii Mignonne.. .. Iei(j 

*Biirgptfs H Beauty \6:\ 

Cara.n.ile 1:4 

Ch.na Flat Peach I J)3 

ColUiiibia ld!> 

•Cioledge'g Favorte Iti4 

*Criiwford'iSup. Malacatune Mil 

Double Montague 1 ri5 

"•LagriMiye Jl4 

•Early Anne Iri3 

• Crawford Icl4 

— — Purple Ido 

• Royal Gp«»rge lo4 

• R*'d Rareripe Ii'?4 

■— Robinson Crusce .... 164 

Rose Id:i 

Kinperor of Russia ld"» 

•Geor^re Fourth ^6^i 

•Golden Rareripe. 112 

•Gn.sse- Galiriude let) 

*Gr«»««e Mignonne lr(» 

*Heatli JiSi 

■Hoffiiian's* Favorite Jc7 

Hogg's Malacatune 1!)0 

Upriban 193 

•Jnqui's'a Rareripe 11^7 

"L itayette Free 1$«) 

•iM;iIta I'D 

^Marif AflfoiiRMlp Ie7 

•Mi'llish*8 Favorite I^7 

•Monstrous Free ib7 

*Morri«'s White Rareripe . . . Ic7 
MorrisaHia Pound 1S2 



Mountaineer H7 

•Mv.tie I:W) 

•Oldaiixcn \tiS 

•Orange Peach led 

•Prt^H.dent IdS 

"Red Magd lieu \o6 

of Coursun.li.O 

Red NuUneg Jfc2 

•Robinson Crusoe, LaU>. ..112 

•Sargent \a6 

•St. George or Smock Free .lii3 

•Snow Peach lei) 

•Teton de Venus 11 4 

•Tice's Red mid i elbw .... 1' 4 

•Waller's Enrly J^3 

•Washington Iri) 

While A.alaratnne l! 

Ytllow AdmiraLle Ii3 

• Alterue Ic5 

• Rareripe lci> 

• Red Rareripe UU 

Class 11. 
patif.s, or cl1ng8toke9. 

Blood Peach ir7 

•Catharine IJ 5 

•plana 1: 5 

Early Newingloi^ 115 

Grosse Perwque 1,7 

Heath Clingstone. 11 H 

•Hy slop's Clingstone IJ 7 

•Lafayette 115 

•Lemon Clingstrne II 5 

Monstrous Poaiponne 1! 7 

•Old Newin^tn 1:6 

Piivle Adiniralle 1:6 

— Jaune 1 1 h* 

Magdeh'ine 117 

*— — Spanish . . 1 1 6 

•Rodman's Red 15 f> 

Smock Clingstone* 118 

•Washington Clingstone. . ..116 
•Wil.iauison's 1L7 

Cl.A« III. 
^ OITXAMKNTAI. VARIVTIES. 

Double Flowering Peach ... 108 

Aniyardalis IMsicrrcnrpcp ]Vri 

Orienlalis 1£8 

Class TV. 
|lev<p\r of oyi r 40 other fine 
f caches, partly ja^w Jdads lit9 
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Pafte. 
PEARS. 

Description and ITses 1 15 

1 o preserve Mo 

Cudcviitioii, &c 171 

OU Pears. ....< 117 

New Fears../ 130 

[Pears I have divided into three 
Ciasdes Idt. 'i'he Old Class ; 
these include all the descrip- 
tions of llulinmel and of Ko- 
sifri Witli a tew others; some 
of which I h.ive described, and 
some 1 huve only reviewed.] 

Old Pears, Ootcasts, &C.117 

All Moil Dieu! i'^0 

Aiobrette. ,,.J 123 

Aiubrosia ]^ 

Atuire Josnnet 117- 

Aii^elique de Bordeaux .... 124 

Aii^eli()ue de Home 124 

An^leterre 121 

Aui-ttte : lid 

AuiQiiin Bounty 12(5 

Bellissiiiie d'Autonme 122 

d'Efe \\6 

d^Hiver 125 

BertpLiiiotte d'Autofnne....l2i 

Cadette 121 

d'Klfe 120 

dHollande ....126 

— — - de Pacques....l24 

Rouge 120 

— — — de Soulers 125 

Suiiue 121 

— — — Sylvange 126 

Beurree .120 

Bcquesne 123 

Utzi de Cassoy 122 

Bezi d'Hiri 12:5 

Bezi de Monti gny 121 

Bezide la Motte 121 

BUnquet k Lon^ue-Queue . 118 

Bon ChrL'tien d Auch 128 

Boil Chrotien d'Espngne ... 122 

Bon Chfvtieii d Et; 120 

Buti Chr.tien d'ElcMusque 119 

B III Chr :lien d'Hiver iV5 

B n Chr'lleri. Ruih;nore's. 127 

Br )ca's BiTgJimot r<^7 

B >unlon Mu»que 118 

Ca^elette 119 



•CatiUao :128 

Chaiupe Riche d lulie 124 

Chauiiion telle • .... 123 

Chat Brnsie 1:^ 

Cherd Dame 110 

Cohnar lS£5 

Crassaime l:^2 

Crassanne Panach6 127 

Deux Tetes 118 

Donville 123 

Doable Fleur 123 

Double Fleur Panache 128 

Doyenn6 121 

Doyenn^ Gris 122 

Echasserie 123 

Elton 127 

*Ep:irgne [Jargonelle] 118 

Epine d'Ete 12) 

Epine d'Hiver 122 

Epine Rose 119 

Fin Or d'Et6 -: 119 

Fin Or de Septembre 120 

Forelle -...127 

Franc-Real 123 

Frangipane 121 

Fondante de Brest 120 

.Green Chissel 126 

Green Pear of Yair 127 

Grise Bonne 119 

Gros Blanquette Ronde ...126 

Gros Hativeau 118 

Gros Rateau Grise 128 

Gros Rousselet 119 

Hativeau 118 

Holland Green 127 

1 mperiale k feuilles de Chcne 1 26 

Mron 129 

Jalousie 121 

Jardin 124 

Jargonelle, French 119 

Lansac 121 

Livre 124 

Louise Bonne 123 

Madeleine 118 

Mansuette 122 

Marquise , 123 

Martin Sec 123 

Martin Sire 124 

Merveille d'Hiver 122 

Messire Jean 122 

Muscat TAlleinand . . IV6 

Fleuri 1 18 

Robrt lid 



MuMttRoyato 119 

OfoooeUe 118 

Onuifa Bergwnotte 127 

d'Hiver ia5 

-^-^ Maaqu6« 119 

Rouge 119 

Tulip^ ^....J^ 

Parfam d'Aoui 119 

PastonLle 142 

Petit BUnqoet.... 118 

— - MuMMt 117 

Poire d'ADM • 118 

Fiiue 180 

ii Gobert 186 

de Naples 185 

d(£uf. 119 

» de Prater ,185 

■— — da Prince 187 

Saos Peaa 119 

. deTonneau 185,189 

•Po«nd 189 

Prince's Sugar 187 

Quisse Madame 118 

Red Cheek 187 

Robine 119 

«RouaseIet Uatif. 119 

d'Hirer 188 

de Rheims 119 

Rousaeline 182 

Ro^al d'HiYer 184 

8t. Augustine 184 

St. Germain 183 

St. Pere 186 

Salviati 119 

Sanguinole 119 

Sapjn 118 

Sarasin , 186 

September Orange 187 

Sucre Vert 187 

Sugar Top, or July 186 

Swan's Kgg 188 

Tarquin 186 

Terling 184 

Tresor 184 

Trouve 185 

"Verte Longue 120 

Verte Longue Panach6....12d 

Vigne 122 

Virgouleuse 124 

Vitrier 123 

Warden 129 

''A few other old kinds are re- 
Tiewea at page 130.] 



Pkars op MODfe&H Origin. 

Alexandre de Ruasie 134 

*Althorpa Crassanne 134 

"Andrews 134 

Angora ..Ido 

*BarUeU. Sm WOL's Bon Chi^ 

Belle Alliance 135 

Belle et Boone 1 35 

de H6e 135 

«La Belle de Flaoders 135 

Belle Henriette 135 

* Lucrative 135 

Belmont t36 

Bergamotte , Early 132 

■ de Partenay . . .131 
*Beun« d'Amaulis 136 

— — — d'Anioo 136 

• d'Aremberg 166 

- d'Argenson 136 

•— ^— de Beauchamps .... 136 

- de Beaumont 136 

• Bosc 136 

— — Boucquai 146 

Gttrtet....- 1.137 

Delbecq 137 

• Diel 156 

Duval ^ 137 

• Easter ..* 160 

■ d'Enghein 137 

: Fortune 157 

Oris d'Hiver Noav.157 

Knox 137 

Moire 138 

Mortefontaine 139 

de Noirchain 157 

Pater Nostre 1H7 

• Picquery 157 

* Ranee 158 

Remain 138 

— -— Rouge Nouveau . ..138 
•-: Spence 138 

VanMons 138 

Witzhurab 158 

Bezi de Louvain 138 

Bezy Vaet 158 

Bishop's Thumb 138 

Bieecker's Meadow 139 

•Bloodgood 131 

Bon Chraien Fondante .... 139 
Napoleon .... 143 

•Broom Park 158 

Brougham 139 

llu^um « 139 
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Pace. 

Burling hame 132 

Burnet Inkf 

Caleliasae Bosc • 13:» 

'• Fundiute i 40 

— — - Mu;iquje 132 

•— — Vaase J4u 

*Capiauaiont . .« 140 

Capsheaf ..140 

Card.nale .... 159, 

•O-Mile .'.140 

*Cii;irles d'Autriche 141 

•Cfioii, or le Cure 159 

(/.iiioar d'Automiie 141 

D.',wez liiO 

dl!:t> 131 

Vaij Mnna 16 J 

•ColUiiibb .15^> 

*Couite dp Lamy 141 

Cr.lit Caatlf 141 

Cro^^ Pear IW 

Cu;riberlaiid 141 

^Cusliing ....141 

•D arborirs Seedling 132 

•Delices d'HarJenpoift 142 

de Jod )iuriie 142 

Van Mjns 142 

De Rachinquin 143 

•Dix 142 

*Dr. Hunt's Connect cut.... 142 

D.»wler's Seedling 163 

D >wnlon 163 

D »yenne B^usaock Nouvelle 143 
"Duchesje dWngoui^me .... 143 

-* de Berri 143 

• d'Orleans 143 

*Dun nnre. . ., 144 

Duquesne d'Et> 132 

Emerald 161 

ExofllenlisHiiui 131 

Eyrewood 144 

•Floaiish Be «uty V'V> 

Bon Chretien 161 

Figue de Naples 144 

Fon Jante du Bois 161 

des Cherneu9e...l44 

. VanMons 144 

Finne de D-1 ces 
•Frederic de Wurtemberg.. .145 

•Fulton...: 145 

Gannons 161 

•G"ndeih?im 145 

Geiesee 145 

•Gbux Morceau 161 

•Golden Beurrd of Bilboa. . .145 



Ta^e. 

Gore's Heathcot 146 

*Hacon'8 Incomparable 146 

'Harvard 146 

Heesel 147 

Henri Quatre 147 

VanMons 147 

Ickworth 163 

Jaloujiie de Fontenay Vendoel47 

*Jeau de Witt 162 

Jeschil Armudi 133 

Josephine 162 

"Julienne 133 

"King Edward's 148 

La Foureroy lo2 

Luinmas 131 

Lawrence 169 

*Le Cure ^e Clion 159 

"Lewis 162 

Lodge 148 

LOkend'Hiver 163 

"Louise Bonne de Jersey . . .-. 148 

Mabille :....I33 

"Madotte I48 

"Marie Louise 148 

Delcourt 149 

• . Nova 169 

Mf Ion de Knopps 148 

"Moccas 1(S3 

Mollett*s Guernsey Chaum. 163 

"Monarch 163 

"Napoleon 149 

Naumkeag 149 

"Ne Plus Meuris 164 

Newtown Virgalieu L)4 

" Paradise d*Automne 148 

"Pannentier 150 

"Passans du Portugal 133 

"Passe Colmar 161 

• d'Aremberg..l69 

Pengethley J64 

Petre 164 

Poire d*Ananaa 150 

de Boulogne 165 

de Duverney 150 

* Episcopal 169 

de Louvaine 150 

de Mons 150 

* NeiU 150 

de Trois Jours 149 

Pomme Poire 149 

"Princesse Marie 169 

d'Orange 1.51 

Princess Royal, Groom's... 165 
Prince's Saint Gtennain. . . . 151 
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Queea of the Low CMmkriM.151 

'JUmiliei 165 

Rfine de« Poires 151 

Rondelet 149 

Rom 165 

*iiouaelench 165 

Sabinrdfit^ 133 

^Saint Gbitlain 151 

H«int Germain, Summer • . • 133 

Bageret 165 

Saint Michel Archaage .... 1^2 

•Sixkel .,,., 152 

Heigneur d'£t6 133 

Serrurier d* Automne 152 

*Shubdea Court 165 

Bouverain d'Hiver 165 

Striped Bon Chretien 152 

Suffolk Thorn 152 

^(dummer Francreal 153 

Superfondante • 153 

*6urpaMe Marie, Pitt*e 153 

^Thompson's • .153 

Tougard 153 

Triomphe de Louvaine 154 

♦UrbftniBic... 154 

•Vallotj Tranche 134 

*Van Mons Leon le Clerc. . .166 
Vicomte de Spoelberch . . . .166 

'Washington 154 

Whitefield , 154 

Wilhelmina 166 

'Williams Bon Chretien . . . .155 

♦WiUiams Early 154 

•Winter Crassanne 166 

♦WmterNelis 167 

Yutte 155 

Other new kinds . . . .167 to 170 

Persimmon 295 

Pickle of the Walnut 318 

-: of the Butternut. . . .319 

of the Olive ,330 

* PLUM. 

Its History and Uses 216 

Its Cultivation, &.c 230 

Apricot Plum 217 

Banker's Gage 217 

•Bingham 218 

•Bleecker's Yellow Gage 218 

Blue Gage 21 8 

•BlueHoBand 218 

•Blue Imperatrice. ........ .218 



P*»s. 
•Brevoort's Paxple BolMer . .818 

•Bruyn Gage 219 

•Caledonian 219 

•Coe's Golden Drop 219 

•Columbia 219 

Cooper's Plum r219 

•Corse's NoU Bene 220 

Cruger's Scarlet Seedling.. 220 

Damas de Provence 220 

•Dana's Yellow Gage k20 

•Diamond Plum 220 

•D iapr^e Rouge 220 

Dictator 221 

•Domine Dull .221 

Downton Imperatrice 221 

Drapd'Or 221 

•Duane's Purple 221 

Dwarf Texas 230 

Early Monsieur 222 

Early Yellow 222 

•Elfrey : 222 

•German Prune 222 

Goliah 222 

•Green G«ge 222 

Gros Damas Rouge Tardif . .223 

•Jck worth. Imperatrice 223 

•Italian Damask 223 

•Jenkin's Imperial 223 

♦Kirke'sPlum 223 

•Knight's Large Green Dry- 
ing 224 

Large Sweet Damson fH^ 

Lombard .224 

•Lucombe^s Nonsuch 224 

Monsieur • . .224 

Morocco V 225 

•Orleans 225 

•Pond's Purple 225 

Precoce de Tours 225 

•Prince's Imperial Gage ....225 
Red Gage 226 

Magnum Bonum .... .^226 

Perdrigon 226 

• Queen Mother . * 226 

•Reine Claude Violette 226 

•Rivera's Early 227 

•Royal Hative 227 

Royale 227 

•Royale de Tours 227 

♦Saint Catharine 4 .228 

Martin's Quetsche I . .228 

♦ Martin Rouge. ..... .228 

•Semiana 228 

♦Sharp's Emperor 228 
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Sloe 

^Smith's Orleans 229 

Surpaase Monsieur 229 

Virginale 229 

*Wa«h«nffton 229 

White MagDiun BoRum .... 229 
White Perdrigon 229 

^WilmotsNew Early OrleanB229 

Propagation Ii6 

Pruning. . .45, 51 , 170, 204, 205 
Quenouilles...48, 170, 171, 172 

QUINCE. 

Its History and Uses 174 

Its Cultivation 1 76 

Chinese 176 

Japan 175 

Oblong or Pear . « 175 

Orange 175 

Portugal 175 

Other varieties 175 

• RASPBERRY. 

Its Description and Uses.. .293 

Its Cultivation 294 

•Antwerp, Red 293 

* , White 293 

•Barnet 294 

Columbian S94 

•Cox's Honey 294 

•Double Bearing 294 

•Franconia 294 

•Knevett's Giant 294 

Ohio 294 

Victoria 294 

Woodward's Red Globe ... .294 
Other Varieties described ..294- 

SaW Berry 317 

Select List of Fruits 446 

Shagbark 321 

Slugworm .55 

Southern Fruits 923 

Shepardia 317 

Spur Pruning 46, 271 

Silk, and Agricultural Re- 
-sources of Ameriea (App.)401 

STRAWBERRY. 
Its Description -and Uses . . .296 
Its CultiYatfoin 304 



Pags. 
TARISTIX8. 

Alphie,.Red 297 

, White 297 

•Bayne's Extra Early 304 

*- Incomparable 3(J4 

Bishop's Globe 2&8 

Caliibmian 304 

Coul Late Scarlet 3C2 

Downton 21^7 

Elton 2J)8 

Green Strawberries^ yar. . . .300 

Groye End Scarlet 301 

Hautbois, Jiarge Flat 301 

, Prohfio or Conical 301 

•Horey's Seedlmg 218 

Keen's Seedling 299 

Lafayette 304 

•Melon 3C2 

Methven Castle 302 

•Myatt's British Queen 298 

Myatt's Deptford Pine 303 

(Nd Pine or Carolina 299 

•Old Scarlet, Virginia 302 

Roseberry, Black 301 

•Ross's Ph<Bnix .304 

•Swaiostone's Seedling 298 

Turner's Late Pine 299 

Wilmot's Superb 300 

•Wood, Red 207 

•-^ , White 297 

Other varieties 303 

Tea. See Index to Appendix 339 

ItsImiUtion 287 

Thermometer • . 422 

Thermostat .423 

Transplanting 35 

Vinegar ' 114 

VKOeTABLES 356 

Index to ditto 443 

Wine of Quinces. 175 

of Cherries 231 

of Mulberries 242 

■ of Currants ^,2&6 

of Elderberries ..315 

of Ginger 360 

• of Gooseberries 269 

of Grape 245,261 

of Orange 344 

-"^^ of Pine Apple 346 

of Peaeh 179 

of Raspberries 293 

of Rhubarb 375 

,of Strawberries 296 



444 



INDEX TO SOUTHERN FRUITS 



Paga. 

AkeeTm 348 

Aliiintor Pear , 349 

AiichoFy Pear :i49 

Araucauiaa Pioe 349 

B to«ij& 34d 

Bread Fruit :M9 

Cacao « a50 

Carob 334 

Caaliew Nut :i50 

Citron 344 

Cotfee, uaea, preparatioOydcc^l 

Cocoa Nut 352 

Custard Apple, Varieties.. •:{34 

Durion 352 

Euphoria Longaaa 334 

FIG. 

Ita Hlatorj, Uiiea 383 

CulUvation 323,327 

TABIBT1B8. 

Angelique 324 

Common Blue 324 

Lartf.' Blue 324 

Bordeaux 424 

Brunswick 325 

Figue Blanche Ronde 324 

Black Genoa :)25 

Purple Genoa 325 

White Genoa 325 

Black lachia 325 

Brown Ischia • 325 

Green Jachia 325 

Yellow Ischia 325 

Black Itnlian 325 

Brown Italian 326 

Long Brown Naples .320 

Malta 32<) 

Myaeilles .32() 

Murrey .326 

Nerii 32G 

Brown Turkey 326 

VioletU^ 326 

Small Early White* 326 

jQranadilla, Varieties, &C...335 
Guava, Varieties, dtc 336 



Pasa. 

Jujnhe :«W 

Lemon :i4o 

Lime :i45 

Loquat 3.M6 

Lucuma 'XS7 

Mndi 3:i7 

Mainmea 353 

Mango Tree :^'y3 

Mangostan :<53 

Oleaster 3;i7 

OLIVE. 
Its History and Uiie8......?.2:) 

Cultivation 3X3 

Varieties described 331 

ORANGE. 

Its History and U8i>8..341, 344 

Cultivation 342, :J45 

BUK)d, or Red Malta Orange 343 
Common Sweet Orange.. .343 

Mandarin Orange 343 

Seville Orange 343 

Palm, or Dute 3o4 

PINE APPLE. 

Its History and Vm** Z4G 

Culiivation 247 

Varieties described *M7 

Pinus Pinea 337 

Pistachia :^7 

Plantain, its Descri)>tion and 

Uses 'MS 

Piickly Pear, Varieties. &c.3;i7 
Pomegranate^ Varieties, &c. XW 

Rose Apple :i54 

Shaddock 345 

Tamarind .354 

Tchee-tse 341 

Tea, its calti vatioa,uses, 6ic. '(^^9 

Triphasia 355 

Tuna 341 

Varronia Plum 355 
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VEGETABLES. 



Page. 

rreaantixm ofjdie SdU 356 

Hot.Bed«, ^bc ..356 

Aracbis Uypogea 357 

Arncaoha , . • .357 

Arrow Root 35d 

ArUchoke...... 364 

Asuaragufl 364 

BasU 370 

Beau 304 

Beet 358 

Bitter Boot 359 

Bread Root 359 

Borecole , .365 

Broccoli 365 

Bruawls Sprouta 366 

Cabbage 36() 

Cammas a'>9 

Caraway 359 

Cardoon 366 

Carrot .,,359 

Caaliflower 367 

Celery .,371 

Chervil 371 

Chives, or Civei 371 

Coriander 371 

Cowich 360 

Cress 371 

CacuQiber. . . .^....^ ....... .371 

Dandelion .367 

Egg Plant,, 367 

Eiid.ve 372 

Fennel 372 

Florida Coffee 372 

ffaxlic ..372 

Ginjger .360 

Hibisciu ««■•„•, 367 

Horseradish .372 

Indian Com 367 

iUlian Corn Salad 372 

Kale 368 

Leek 360 

Lettwie 373 

Lin«ki« ^ ..960 

38 



Page. 

Mangel Wnrtiel :^8 

Marjoram 373 

Martynea 373 

Marigold 373 

Mustard 373 

Nasturtium 373 

Okra 374 

Onion 360 

OxalisCrenaU 361 

Parsley 374 

Parsnip 361 

Peas 36B 

Pee-tsee 361 

Pepper 374 

Potatoes 361 

Pumpkin 363 

Radish., 374 

Rampion 374 

Rape 375 

Rbubarb, Varieties 375 

Rocambole 362 

Ruta Baga 363 

Sage 376 

Safsafy 362 

SalsilU 3()2 

Savory 376 

Sechium 369 

Scorzonera .:W2 

Sea-ICale :)69 

Sesamum, or Benne 376 

Shallots..... 362 

Skirret 362 

Spinach, or Spinage 3li9 

Squa^ Varieties -.370 

Sweet EpUtoes........ 2ii3 

Swiss Chard 370 

Taro ••.363 

Thyme 376 

Tomato 377 

Trapa Nutans 363 

Turnips -., a<« 

Wappatix) ...863 

Tarn fi64 
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Arrangement *of Ornmmen- 

Ul Trees, &g ^377,378 

Abele .378 

Acaoia, Purple Flowering.. 382 

,Koae 386 

Ailttnthuii,or Tree of Heaven 378 
Almond, Large Double 

Flowerinff 211 

Almond, Dwarf Double 

Flowering 211 

Alnua Cordifolia 383 

Althea Frutez, VarieVie«...387 
Apple, Chinene, Double 

Flowering 86 

Apple, Red Siberian Crab. ..83 

, Yellow Siberian Crab. 83 

Aristolochia Sipho 393 

Ash r. 378 

Chinese 383 

Cdrled-Leaved 383 

- Manna 378 

MounUin 316, 383 

Weeping 383 

Aialea 387 

Beech 379 

Purple. Leaved...... 383 

Bignonia Radicans 394 

— — — Chinese, or Gran- 

diflora * 394 

Broom, Scotch 391 

, Siberian 391 

Button Wood 379 

Cabbage Tree 383 

Calycanthus 387 

Chinese White 

and Yellow 387 

Camellia 390 

Carica Papaya...-. 383 

Camphor 379 

Cataipas 379 

Cedar, Red #• 383 

, White 380 

Cherry, Double Flowering .222 

, Virginia .380 

, Weeping 380 

Chionanthus, Snow Drop.. 384 

Colutea, two Varieties 387 

Corchorus. . • 390 

Clunuit, Indian 387 



r^fs. 

Currant, Missouri 387 

, Profuse^ Flowering .387 

,Snow;r Flow g.2s7, 387 

Cypress, Deciduous 379 

Daphne Mezereon, Red .... 390 

, White . .390 

DierriUa, Yellow 390 

Dirca Palustris 387 

Dogwood, Bloody 387 

^ White Flowering 388 

Elm, American .380 

, American Red 380 

^, Cork Bark 380 

, Scotch 380 

, Ulmos Effusa 380 

Flowers a**4 

Franklinia 384 

Glycine Frutescens 392 

, Chinese 3J)a 

Halesia 388 

Hawthorn, many Tarieties..388 

Herciiles's Club 384 

Hemlock .380 

HoNKTSUCKLESi 

, English Fly, ttpright^SS 

^, Red Tartarean 388 

, White do., or Cau- 
casian 388 

, Early Belffic 396 

,-i Italian 3i>5 

■ Montlily Vari«*gated 395 
■ ■ Chinese Variegated, 

Twining 395 

, Scarlet MonUily 

Trumpet 395 

, Yellow do 395 

— — , Orange, or Pubes- 
cent 39$ 

, Japan 395 

, Columbian, or Vi- 

ning 396 

, Etruscan 396 

HorteChestnut, White Flow- 
ering 379 

Horse Chestnut, variegated- 
leaved 379 

Horse Chestnut,Dwarf Flow- 
ering, and oiber varieties .388 
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Page. 

IndiffoShnib 388 

Ivy, jSrcrgreen, or Giant. . .394 

, Virginian ^394 

Judas Tree 384 

Juniper, Swedish 38(5 

Kentucky Coifee > 384 

Laburnum, three varieties. .384 

Larch, American « 380 

, Scotch, or Alpijie . . .380 
Lilac, White and Purple... 388 

, JosikcBa, and others. .389 

, Persian, two varieties 389 

, Chinese Cut- Leaved. 389 

Lime, or Linden, three var. 380 

Locust 381 

Hemlock 380 

Honey Locust, or Three- 

Thorned Acacia 381 

Magnolia, Blue Flowering. .381 

, Chandelier ...... 384 

, Chinese Purple.. 384 

, Cordate 384 

, Glauca 389 

, Great Flowering. 385 

, Splendid 384 

, Tripetela. ...... .384 

Maple, Ash- Leaved 385 

, Scarlet 381 

, Suffar 381 

Mountain Laurel 389 

Rose, or Raspberry 389 

Snow Drop 385 

Mulberry, Ch'nese . . . .385, 410 

'• — , Japiin Paper. 385,410 

Osage Orange 1 385 

Palmetto Royal .389 

PiBonia Tree 390 

Peach, Double Flowering . . 198 

Pine, White 381 

, Pinus Lambertiana ..381 

, Elastic, and others. . .381 

Pinus Cembro 385 



Fags. 

Pomegranate 338 

Pride of India .386 

Prira, or Privet 388 

, Chinese f.....388 

, Variegated-Leaved . . . 388 

Quince, Chinese 176 

, Japan, or Pyrus. . . . 175 

Rhododendron Maximum.. 390 

Ponticum ..390 

Rose...' 393 

,China, or Monthly ,var. 393 

Roses, Climbing 394 

St. John's Wort 390 

Silver Fir 382 

Spruce, varieties 382 

Norway Spruce Fir 3e2 

Shepardia 317 

Snow Ball, or Guelder Rose 390 

Snowberry 393 

Sophora, Japan ^K) 

Spirtea Bella 390 

• Guelder Rose 390 

Nepal 390 

, Red Flowering 390 

, Siberian 390 

Strawberry Tree 390 

Syringa, European Fragrant 390 
, Garland, or Large 

Flowerinor 390 

, Variegated- Ijeaved. 390 

Sycamore, European I^ti2 

, Striped-Leaved .382 

Tulip Tree 382 

Tupelo Tree..; 386 

Venetian Sumach 386 

Virgin's Bower 395 

Wild Orange. . . . ; 386 

Willow, Black 386 

, Golden 387 

, Ring 386 

, Weeping 382 

, Weeping, Napoleon 382 
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MOTES Om THE AGRICULTURAL RESOUaCCH 
or AMERICA, ON SILK, ETa 

I. Commeroe of SQk, its Antiquity 401 

II. Hiitory of the Silk-Worm 406 

III. Varietiei of Silk-Wormi 408 

IV. Mulberry 410 

V. Varieties 411 

VI. Substitutes for the Mulberry 4r3 

VII. Soil, SitmtUoo, Climate, dx 4r3 

Vlll. Climate, Habits, and Management of Silk- Worms 416 

^X. Profits of the Silk Culture m France and luly 418 

X. System of M. Camille Beaovais 4^) 

XI. M. D*Arcet's System of Ventilation 4^ 

Zll. System of tbe Misses Reina, of Come, in Lombardy 425 

Progress and System punued in America 427 



SELECT LIST OP FRUITa 

The select list of fruits which are particularly recommended for a 
moderate collection, have been designated by a star throughout this 
work, and also throughout the Index, all these having Men satis- 
lactorily proved ; but, as a considerable proportion of the highest 
character are new, and of recent introdu(*.tiou to our climate, or not 
having been, as yet, satisfactorily proved, and are therelbx^ excluded, 
it must be evident that this list will, from time to tio«e, require a 
revision. The list of the long-keeping or wifit4^r fr !>{■• iho'UO be 
increased by duplicates, or by additions, and beyond tW proporttiiA 
of the more transient or summer fruits. 
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SUPPLEMENTARY INDEX AND LIST. 

! additions to this edition were very numerous, particnlaj 
gard to new varieties of the pear and peach, of the grape, strawberry, 
c. 5 most of their names beinff incorporated in the General Index, but 
r the want of room for all in that place, a few only are inserted here. 



The additions to this edition were very numerous, particularly in 
regard to new varieties of the pear and peach, of the | 
&.C. 5 -'•-'• ' • • , . . _ 

for the want of room for all in that place, a few only i 
PEACHES. 

Pag • Pofft, 

•Bayne's Favorite 18^ ' -" 



18} 

Bayne's New Heath C 19 

•BuUard's Seedling 186 

♦Bullard's Clingstone .197 

♦Grant's Large Yellow 1 94 

♦Lagrange.. ••••. ...194 



Leopold C 196 

*New Golden Purple 190 

♦Poole's Late Yellow 194 . 

♦Tippecanoe 183 

Troth's Early Red 163 

Whitehead's Red Heath C. . . . 197 



NEW, BEAUTIFUL ORNAMENTAL TREES, SHRUBS, &c. 

1. Deodara. Pinus Deodara. Cednu Deodar a. Holy Cedar qf the 
Mountain. From the high mountains of India. Deodar, or Crod TVce, 
so called because certain nations worship beneath its shade. New, splen- 
'did 5 tree invaluable 5 evergreen ; with leaves like the Larch. The tree 

OTows tall and upright ; branches pendulous 5 or by Druning it assumes 
the form of a Weeping Willow. '• A tree," says Professor Lindley, " as 
hardy and fast growing as the Larch, more valuable in its timber, and with 
the evergreen beauty of the Cedar of Lebanon. Of all the trees of British 
India, this is incomparably the most important to England. It has every 
good quality, and no bad one." 

2. Deutzia. Deutzia Scabra, New, beautiful, and hardy, rising s'X 
or seven feet. Flowers in June ; small, white, bell-formed, like ine 
Halesia or Cercis, but clustered in long spikes or garlands. D. nnensit 
is another variety. 

3. Japan Angelica. AraUa Japonica. Japan Hercules' .Cldb. or 
Angelica Tree. New; rare; splendid; qf medium growth. 

4. Silver-Leaved Beech. Fagtu Argentea. New; beautiful. 

5. Osage Orange. Is dicMtis; trees male and female. Page 385. 

6. Garreya Elliptica. New 5 remarkable. A toll shrub; covered, 
when in bloom, with elegant, long, pendulous catkins, which loo)^, at a 
distance, like locks of h«ur. Hardy in Britain. 

CLIMBING ROSES. 
Boursault Roses. R. Mxdtifiora var. The Boursault' roses are 
very showy, blooming abundantly ; rising a dozen feet in a season, with 
strong, fine red wood, and perfectly hardy. 

1. ♦B. Amandis, or New Crimson. Large, cupformed, splendid 
crimson. 

2. B. Blush. Form globular ; pale flesh color. 

3. B. Eleoans. Form expanded ; pnrpPe, striped with white. 

4. B. Gracalis. Color bright pink; cupformed. 

Michigan, or Prairie Roses. K. Rub\folia. The Prairie roses 
are the finest climbing roses known ; are perfectly hardy, robust ; growing 
upwards ten feet in a single season ; blossoming in splendid clusters, ana 
in July, after other hardy roses are gone. 

1. %. R. Queen or the Prairies. FeasVa. The most strong, 
splendid, hardy climber known, of all giant roses. Form beautiful and 
perfect ; cupformed ; color bright pink ; blooming in splended clusters 
of from 18 to 25 in each cluster, like Noisettes, but far superior. 

2. R. R. Baltimors Belle. Femft, Rose colored; cupformed; in 
large clusters. 

3. R.R. Pebpetoal Pink. Fea»f$. Cupformed; color fine pink) 
in splendid clusters. 

88* 
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7. PiiVLOWFtA. Patdowniu hnperitMs, Kjm. A new and Bplen* 
did tree frptn Jjinan ; of extraordinary rapid growth, and leaves of enor- 
laoM rise ; the nowens of a fine blue color, in large clusters or panicles ; 
each individual like the Gloxinia ctruies ; of a sweet and fragraat odor. 
At the Garden of Plants, in Paris, ttie tree blossomed for the first time 
early in May, 184-2} -7- the parent tree of all in France. ' In Normaiidy, 
the tree, while young, is tender, afterwards hardy. Such is my account, 
from the distant but most authentic resources. The trees first sent me 
from France, early in IS4&, being lost in the wreck of the ship Louis ^ 
Philippe, new specimens were again sent early in 1843. ^ r 

8. UuuBLE vVhite Flowerino Pomsgramate. IPunieaJbnre alba 5 
pi. New, rare, rather Under. 

9. Weeping Poplar^. Popuhu pendvla. New. 

10. Variegated-Leavxd Padua Plum. Prtmu$ padua fol. var. 
Two varieties. New. 

11. Hybrid Gordonia Curraht. Riben Hybridtu Gordonianum 
N^w; rare. 

12. Double FLowERiNa Mountain Raspberry. Rtibus flort 
pieno. New j lilac color. 

13. Variegated-Leaved Turkey Oak. * Querau fol. variegata 
New} beautiful. 

14. Hybrid Silver-Leaved Mountain Ash. Sorbus hybrida. 
New. Tree tall, straight, handsome 3 leaves oblong, lobed, dark green 
above, silvery white beneath j conspicuous. 

15. New Weepi.ng Elm. Ulmua effusa. Beautiful. 
16 New Quekn of the Meadow. Spiraa lobata Americana. A 

gigantic variety of »S. lobaia ; — herbaceoiu. New, magnificent, the largest 
species known 3 a native of Indiana, which rises in Targe red spires, or 
spikes, to the height of six or eight feet, in good soils. 

17. Superb Trumpet Flower. Bignonia Superba. New; superb. 

18. Rose Que^.v of the Prairies. New} a most splendid double 
rose, flowering in July. A hardy climber ; blooming in clusters. Page 395. 

ADVERTISEMENT. 

FRUIT TREES, ORNAMENTAL TREES, SHRUBS, &c^ 

cultivated and for sale at the nursery of 

WILLIAM KENRICK, IN NEWTON, MASS., 

n^S AVD A HALF MILES FROM BC8T0*<, BT THE WESTJEHIV AVK^VUE, AND HALF 
A MILE FROM THE GREAT WSSTERff RAILKUA4 . 

A most extensive issortnieDt of Fruit Trees; Shrubs, Grape 
Vines, &c.; selections from the original or first-rate sourcoi}, and 
the finest varieties known. . 

Ornamental Trees, Shrubs, Roses, and Herbaceous Flow- 
ering Plants; a large assortment of the most splemdid hardy 
kinds. 

Trees ond plants, when so ordered, will be carefully seKcted and 
labelled, and securely packed in mats and m.oss,for all distant places, 
and duly ibrwarded 'from Boston by land or sea. All distant orders 
to be accompanied either by c^h, or by a draft on any eastern city. 

Catalogues sent, gratis, to all who apply. Address, by mail, 
**J\rewton, near Boston,'* 

WILLUM &£,NRXGK. 
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